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DO NOT CUT OUT THIS COUPON 
FREE COOKING CLASS COUPON 


“When you sign up for two 
classes. Receive an additional 
$12.00 class at no charge. 
This offer valid on classes registered 


for by Jan. 31, 1983. 
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| | have traveled to more places than | care to 
recollect, but my mouth has never exulted in 

, food any better than the victuals prepared by 

: those friends along the Mississippi River 


r Mar . 


This book contains recipes from finalists, and runners-up, 
in the third annual Quad-City Times Cookoff. More than 
| 2,000 recipes were submitted, and those in this cookbook 
| were judged the best. (Finalists are indicated in paren- 
thesis after their names). The judges of the 1982 contest 
were Sue Ann March, Vanna Johnson and Ann Testa, all 
| of Davenport, and Daphne Frane, East Moline. 


| WHERE COOKBOOK CREDIT IS DUE... 
Bill Wundram, editor, assisted by Deborah Brasier; Sandra 
Goetsch, recipes coordinator; Maureen Long, illustrations and 
| calligraphy; Chris Martin, page makeup. 


(Copyright 1982, Quad-City Times, Davenport, lowa) 
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BLUE CHEESE TART 


Y2 package piecrust mix 

2 packages (3-ounces 
each) cream cheese 

blue cheese (4-ounces) 


Ya cup heavy cream 
3 eggs 

Y. teaspoon cayenne 
Y% teaspoon salt 


2 tablespoons butter, 
softened 


1 teaspoon chives 
% teaspoon pepper 


Prepare piecrust mix following label directions for a single 
crust. Roll out to a 12-inch round; fit into a 9-inch fluted pie 
plate or 9-inch fluted tart pan with removeable bottom. 

Preheat oven to moderate 375 degrees. 

Beat cream cheese until softened. Crumble in blue cheese; 
beat until blended. Add butter, cream, eggs, cayenne, salt and 
pepper; beat until light and smooth. Stir in chives. Pour into 
prepared pastry. 

Bake at 375 degrees for 45 minutes or until tart is puffy and 
brown. Cool 5 minutes on wire rack. Loosen and remove side 
of pan. Serve in wedges with fresh fruits, if you wish. Makes 
12 servings. 

—Rosalie Dunnegan 


DeWitt, lowa 
(Cookoff finalist) 


GERMAN SAUERKRAUT BALLS 


Y2 pound lean, boneless 1 teaspoon dry mustard 
ham 1 teaspoon salt 

¥2 pound boneless pork 2 cups milk 

Y2 pound corned beef 2 pounds sauerkraut, 

1 onion, put through food cooked and drained 
grinder 2 eggs, beaten 

1 teaspoon parsley, minced bread crumbs 

2 cups flour 


Blend first five ingredients well. Saute in 3 tablespoons 
shortening, until brown. Add flour, mustard, salt and milk. 
Cook stirring constantly until thick. Add sauerkraut, cooked 
and drained. Put entire mixture through food chopper. Return 
to skillet, cook stirring constantly until very thick. Cool. Form 
into balls the size of walnuts. Roll in flour; dip in beaten eggs; 
roll in bread crumbs; fry in deep fat at 350 degrees. Serve hot 
or cold. Makes 20 to 25 appetizers. 


—Mrs. Florine Viscioni 
Silvis, Ill. 
(Cookoff finalist) 


MINI SHRIMP QUICHE NADINE 


1 can butterflake dinner ¥Y2 teaspoon onion salt 
rolls dash of pepper 

1 can (4 ounces) shrimp, Swiss cheese, grated 
drained alfalfa sprouts 

1 egg, beaten paprika 


Y2 cup light cream 


Grease small! muffin tins. Separate rolls into halves and 
press into the muffin tins. Divide shrimp among each. 
Combine egg, cream, salt and pepper and spoon over shrimp. 
Sprinkle with Swiss cheese and alfalfa sprouts. Color with a 
touch of paprika. Bake at 375 degrees for 20 minutes. Makes 
12 rolls SS ae 
| _—~Stephen Baldridge 
East Moline, Ill. 
: (Cookoff finalist) 
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DEVILED-HAM-CHIVE BALLS __ 


3 2'%-ounces cans deviled dash pepper 
ham 3 packages (3-ounces 

Ya Cup Coarsely crushed each) cream cheese, soft 
pretzels snipped chives 

Ya teaspoon Worcestershire 
sauce 


Early in the day or the day before: blend deviled ham with 
pretzels, Worcestershire sauce, and pepper. Form into 25 
balls, using a rounded half teaspoonful for each. Arrange on 
cookie sheet, then freeze for 30 minutes. 

Meanwhile, work cream cheese with fork until soft. Roll 
each firm ham ball, first in 1 tablespoon cream cheese or 
enough to cover it, then in snipped chives. Refrigerate until 
served. Serve on pick. Makes 25 balls. 


—Sara L. Newbery 


Bettendorf, lowa 
(Cookoff finalist) 


SPINACH SPREAD 


8-ounces soft cream cheese 1 can water chestnuts, 
2-3 tablespoons sliced 
mayonnaise 1 package frozen chopped 
1 package Knorr Swiss spinach, thawed overnite 
Soup mix, vegetable ae moisture squeezed 
ou 


With mixer, blend cream, cheese, mayonnaise, and soup 
mix. By hand mix in 1 can chestnuts and the drained spinach. 
Refrigerate a few hours before serving. 


— Charlene Kopp 
DeWitt, lowa 
(Cookoff finalist) 
CRABMEAT CANAPES 
Y2 pound crabmeat 3 tablespoons onion, finely 
¥%, cup lemon juice chopped 
3-ounce package cream Ys teaspoon garlic salt, 
cheese optional 


Ya Cup mayonnaise 


Marinate crabmeat in lemon juice for at least one hour. 
Meanwhile blend the remaining ingredients. Drain crabmeat 
and add to cream cheese mixture. Chill. 

Tastes best if allowed to sit overnight. 

—Karen Mills 


Bettendorf, lowa 
(Cookoff finalist) 


SPANISH GARDEN DIP 


1 can Campbell’s Crispy Seasoned salt to taste 
Spanish style vegetable 2 teaspoon Accent 
soup 4 green onions and tops, 

1 8-ounce package finely chopped 
softened cream cheese 6 Spanish olives, finely 

Y2 Cup mayonnaise chopped 

2 teaspoons horseradish 1 tablespoon French or 


Russian dressing 


Blend soup, cream cheese, and mayonnaise with electric 
mixer on low speed. 

Add remaining ingredients and refrigerate for 6 hours to 
improve flavor. Serve with raw vegetables. Makes 3 cups. 


—Kathleen M. Young 
Bettendorf, lowa 


EGG ROLLS 
1 package egg roll shells 1'2 tablespoons fish sauce 
3 medium carrots ‘2 teaspoon monosodium 
Ys pound mushrooms glutamate 
1 medium onion Ye teaspoon black pepper 
1 pound ground lean pork 1 cup cooking oil 


1 6% to 7-ounce can crab 
meat, or use small 
shrimp 


Remove shells from freezer compartment and leave in 
refrigerator overnight. | 

Peel carrots. Slice paper thin lengthwise with vegetable 
peeler. Then cut slices into very fine strips, and strips into 
about 1-inch lengths. Slice mushrooms, then cut slices into 
fine pieces. Chop onion fine. Chop crab meat or shrimp fine. 
Mix vegetables with pork and crab or shrimp. Add fish sauce, 
pepper and monosodium glutamate. Mix all thoroughly. Divide 
mixture into 24 portions, forming each into a roll about 3- 
inches long. 

Separate shells. Place a roll diagonally across a corner, 
slightly below center. (1) Fold up bottom corner as if starting 
to make an envelope. (2) Fold in each side point to center, 
~making it snug over roll. (3) Now roll up from bottom, and 
press to seal. (4) Heat oil, about 1-inch deep in 9 to 10-inch 
frying pan, to 375-degrees. Place rolls, seam side down, a few 
at a time, and fry to golden brown, turning once. Drain on 
paper towels, and serve hot, plain or with favorite hot sauce. 

To make ahead: fry egg rolls, drain, cool, and freeze. To 
reheat: place on cookie sheet and heat in 375-degree oven for 
about 20 minutes, or until hot and crisp. 

Makes 24 egg rolls. 


—No Thi Hoang 
Rock Island, Ill. 


NUTTED RICE TORTA 


%4 Cup uncooked long-grain 1 teaspoon salt 
rice Ye teaspoon pepper 
1 10-ounce package frozen 2 tablespoons olive oil 
chopped spinach V4 Cup packaged bread 
9 eggs crumbs 
1 15-ounce container % cup almonds, sliced 


Ricotta cheese 
1 cup Parmesan cheese, 
grated 


Cook rice following label directions. Cook spinach, 
following label directions; drain well; squeeze out as much 
water as possible. 

Beat eggs, slightly, in a large bowl. Measure and reserve 3 
tablespoons of egg. Add rice, spinach, Ricotta cheese, 
Parmesan cheese, salt and pepper to the large bowl. Stir 
mixture well. 

Brush bottom and sides of a 9- by 13-inch baking pan with 
olive oil; sprinkle with bread crumbs. Spoon in egg-cheese 
mixture, leveling top surface. Brush top with reserved beaten 
egg; sprinkle with almonds. 

Bake in 350-degree oven for 30 minutes or until firm. Cut 
into 14-inch squares; transfer to warm serving platter. Note: 
Baked torta may be refrigerated for up to 4 days. Reheat in 
350-degree oven for 15 minutes. ; ' 

—Judith Vukelich 


Davenport, lowa 
WALNUT CHICKEN BITS 


3 whole chicken breasts, Ye teaspoon Salt 
boned and cut into 1-inch 3 egg whites, stiffly beaten 
slivers 1%2 cups walnuts, finely 

4 tablespoons white wine chopped 


1 tablespoon cornstarch 


Marinate chicken slivers in a mixture of the wine, salt, and 
cornstarch for 2 hours in refrigerator. 

To cook, heat a small amount of oil in wok or heavy skillet. 
Remove chicken from the marinade, dip a few pieces at a time 
into the egg whites and then dredge with walnuts. Fry quickly 
in the hot oil, stirring to Keep separated, cooking only until 
walnuts are browned and the meat turns white. Drain on 
paper toweling and serve hot. 

—Mrs. Carole Kruger 
Fulton, Ill. 


BROCCOLI BEIGNETS 


‘a small bunch broccoli 1 cup flour 

Y2 Cup butter or margarine 4 eggs 

1 cup water vegetable oil 

1 teaspoon salt ‘a cup Parmesan cheese 


Ys teaspoon garlic powder 


Trim broccoli; pare stems. Cut flowerettes into 1-inch 
pieces and stems into %-inch slices. (You should have about 
2 cups). Cook covered in boiling water with salt added for 5 
minutes; drain; mash or chop finely. Combine butter, water, 
Salt and garlic powder in a large pan. Heat until water is 
boiling and butter is melted. Add flour, all at once; remove 
from heat. Stir quickly with wooden spoon until dough comes 
away from sides of pan and forms a mound in center. Add 
eggs | at a time, beating well after each addition until mixture 
is smooth. Stir broccoli into dough; chill 2 hours or overnight. 
Pour oil to 3-inch depth in pan and heat to 375-degrees. 
Scoop up a teaspoon of dough and push it off into oil with 
another spoon. Fry small batch at a time. Brown on each side 
about 2 minutes. Remove with a slotted spoon to paper towel. 
Sprinkle with Parmesan cheese and serve hot. (Note: Dough 
may be made day before. May be fried several hours before 
serving.) Heat on cookie sheet 350-degrees for 10 minutes. 


—Judith Vukelich 
Davenport, lowa 


PAT’S DATE NUT ROLL 


2 cups sugar 1 cup walnuts 
1 cup canned milk, almost 1 cup coconut 
% cup butter or margarine 1 teaspoon vanilla 
1 cup dates, cut up Cotton dish towel 


Cook first three ingredients until it reaches a rolling boil. 
Reduce to low heat and stir constantly. Cook until it reaches 
the soft ball stage. Cut up dates and add to mixture, 
cooking until the mixture starts to leave the sides of the pan. 
Add the coconut, nuts and vanilla together. Stir well, remove 
from heat and beat until firm. Pour on wet cloth, about 18- by 
24-inches. Roll up and place overnight in refrigerator. 

Slice in about %4-inch slices to serve. 


—Patricia A. Bean 


Muscatine, lowa 
(Cookoff finalist) 


WONDER APPLESAUCE BARS 


¥Y2 cup margarine 1 teaspoon baking soda 
1 cup brown sugar, packed % teaspoon Salt 

2 eggs 1 teaspoon cinnamon 

2 cups flour 1 cup applesauce 


Cream together margarine and brown sugar. Add eggs 
and beat. 

Combine flour, baking soda, salt and cinnamon. Sift once. 
Add alternately to creamed mixture with the applesauce. Pour 
into 11- by 16-inch greased jelly roll pan. 


Topping 
1 12-ounce package 1 cup walnuts, chopped 
butterscotch chips % cup sugar 


Combine ingredients and sprinkle over pan mixture. 

Bake at 350 degrees for 15 to 20 minutes or until tester 
comes out clean. Do not overbake. 

Makes approximately 6 dozen. 


—Arvilla A. Henyan 


Port Byron, Ill. 
(Cookoff finalist) 
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DIVINITY 
Y2 cup light corn syrup % cup egg whites (2 egg 
22 Cups sugar whites) 
%2 scant teaspoon salt 1 teaspoon vanilla 
¥%2 cup water Ye teaspoon almond 


In heavy saucepan, mix syrup, sugar, salt and water. Cook, 
stirring, until sugar is dissolved. Then continue cooking, 
without stirring, to 240 degrees. 

Beat egg whites until stiff, but not dry. (Note: Secret to 
divinity is to use % Cup egg whites.) Pour half of syrup over 
whites, beating constantly. 

Cook remaining syrup, without stirring, to 260 degrees. 
Add rest of syrup slowly, beating constantly, but do not 
scrape pan. Beat mixture until it holds shape. Add vanilla and 
almond extract. 

Drop by teaspoonful on waxed paper. If candy becomes 
too stiff, beat in a few drops of hot water. Be careful not to 
add too much water. Decorate with cherries or nuts. 

Makes 30 to 40 pieces. 


—Kathy Jordahl 


Kewanee, Ill. 
(Cookoff finalist) 


PECAN PIE SQUARES 


2 cups Bisquick baking mix 3 tablespoons melted 
2 tablespoons sugar margarine or butter 
Y% cup firm margarine or 3 eggs 
butter 1 teaspoon vanilla 
¥%2 cup brown sugar, packed 1 cup pecans, chopped 


1 cup light corn syrup 


Preheat oven to 350 degrees. 

Mix Bisquick and sugar. Cut in quarter cup firm margarine 
or butter until crumbly. Press mixture into 13- by 9- by 2-inch 
pan. Bake until light brown, 10 to 12 minutes. Let cool. 

Mix remaining ingredients, pour over baked layer. Bake 
until set, about 25 minutes. Loosen edges from sides of pans 
while warm. Let cool completely and cut into 12-inch 
squares. Store in loosely covered container. 

Makes 4 dozen. 


—Hadie Muller 


Bettendorf, lowa 
(Cookoff finalist) 
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NUT GOODIES 
1 12-ounce package 1 cup butter 
chocolate chips Y2 cup milk 
1 12-ounce package 2 pounds powdered sugar 
butterscotch chips 1 teaspoon maple flavoring 
1 18-ounce jar smooth 1 16-ounce jar dry roasted 
peanut butter peanuts 
% cup dry vanilla pudding 


mix 


Melt chocolate chips, butterscotch chips and peanut butter 
in microwave oven or on top of stove and mix. Spread half of 
mixture in greased 10%- by 15-inch cookie sheet and cool in 
refrigerator. Reserve remaining mixture. 

Combine pudding mix, butter and milk. Boil 1 minute, 
remove from heat. Add powdered sugar and maple flavoring. 
Beat with beater; spread over cooled chocolate mixture. 

Add peanuts to reserved chocolate mixture and spread on 
top of cooked mixture. Refrigerate 4 hours. 

Cut into 1-inch squares. Makes 6 to 8 dozen. (May be 
frozen.) 

—Kathy Jordahl 


Kewanee, Ill. 
(Cookoff finalist) 


BUTTERSCOTCH PECAN CANDY 


%, Cup sugar 1 tablespoon water 
% Cup dark corn syrup 2 tablespoons butter 
2 tablespoons light cream 12 cups pecans, broken 


In medium saucepan, stir together sugar, Corn syrup, 
cream and water. Over medium heat, bring to boil, stirring 
constantly. Continue cooking, stirring occasionally, until 
temperature reaches 260 degrees or until small amount of 
mixture dropped into very cold water forms a ball hard 
enough to hold its elasticity. Add butter and continue cooking, 
stirring constantly, until temperature reaches 280 degrees or 
until cold water test yields threads that are hard, but not 
brittle. Stir in pecans, coating evenly. 

At once, spread out on a buttered cookie sheet. Work fast, 
as mixture hardens quickly. It is helpful to use a buttered 
spoon or knife for the spreading. When cooled, break apart. 

Makes 1 pound. 

—Denise Tollensdorf 


Davenport, lowa 
(Cookoff finalist) 


15 


FRANGO MINTS 


2 12-ounce packages 2 eggs, beaten 
chocolate chips 2 teaspoons vanilla 

’2 cup butter v2 teaspoon peppermint 

2 cup powdered sugar extract 


Melt 6 ounces chocolate chips and spread in bottom of 8- 
by 8-inch buttered pan. Freeze. 

Cream together butter and powdered sugar. Blend in eggs. 
Add vanilla and peppermint extract. Melt 12 ounces chocolate 
chips and beat into mixture. Spread over frozen chocolate 
and freeze. 

Melt remaining 6 ounces of chocolate chips and spread on 
top. Freeze. 

Cut into small squares with heated knife. 

Makes 36 to 48 pieces. 


—Sandra Taets 
Orion, Ill. 
(Cookoff finalist) 


JENN-AIR THE FIRST RANGE 
Ww ° That lets you grill indoors 


without a hood or vent!! 
Now you can grill steaks indoors any 
where you want to. 
With the new Ventless Grill Range from 
Jenn Air, smoke and grease are pulled 
down inside the range and removed by 
our Electronic Air Cleaning System. 
It gives you all the versatility of our 
regular vented ranges, indoor grilling, 
selective use convection, radiant oven, 
convertible cooktop cartridge, and all 


the rest. 
The Anywhere Jenn-Air. 
S QUAD CITY LOCATIONS STORESIDE PARKING 


DUCK CREEK PLAZA-BETT. 


Sui U eS reme im c VILLAGE SHOPPING CNTR., DAY. 
( TV-VIDEO & APPLIANCE 1409 30TH ST., ROCK ISLAND 
4101 23RD AVE., MOL. 
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CREAM FILLED BUTTER WAFERS 


2 cups flour ¥, cup whipping cream 
1 cup butter, softened extra sugar for coating 


Mix flour, butter and whipping cream. Cover and 
refrigerate at least 1 hour. 

Preheat oven to 375 degrees. 

Roll out % of dough at a time to %-inch thick on floured 
cloth-covered board. (Keep remaining dough refrigerated 
until ready to use.) Cut into 1%-inch rounds. 

Transfer rounds with metal spatula to waxed paper that is 
heavily covered with sugar, turn to coat each round. Place 
about 1-inch apart on ungreased cookie sheet. Prick each 
round with a fork about 4 times. Bake until just set, but not 
brown, 7 to 9 minutes. Cool. 


Filling 
% cup butter or margarine, 1 teaspoon vanilla 
softened 1 to 2 drops food coloring 
% cup powdered sugar of choice 


Beat all ingredients until smooth and fluffy. Tint with a few 
drops of food color to desired shade. If necessary, beat ina 
few drops of water to spreading consistency. 

Just before serving, put cookies together in pairs with 
about 1 teaspoon cream filling. 

Makes about 5 dozen. 


—Janice Seligman 


Davenport, lowa 
(Cookoff finalist) 


EASY CHOCOLATE CHIP PEANUT BUTTER COOKIES 


1 egg, slightly beaten 1 cup peanut butter 
1 cup sugar 1 cup chocolate chips 


Combine egg, sugar and peanut butter; add chocolate 
chips. Form into round balls and flatten slightly. Bake on 
ungreased cookie sheet at 350 degrees for 8 to 10 minutes. 

Makes 2 dozen. 


—Phyllis Hughes 
Davenport, lowa 
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MOM’S GREAT CARAMELS 


1 cup milk 2 cups sugar 

Y2 Cup cream Y% cup butter or margarine 

1 cup sweetened 1 cup light corn syrup 
condensed milk 2 tablespoons vanilla 


Blend all ingredients, except vanilla, and cook in heavy 
pan, stirring constantly, until candy reaches 245 degrees or 
firm ball stage; remove, add vanilla. Pour into buttered 9- by 
13-inch pan; cool. Cut into 1-inch squares: wrap in waxed 
paper. 


—Kay Basham 
LeClaire, lowa 


TOFFEE CANDY 


2 cups margarine ¥2 cup almonds, ground 
2 cups sugar 4 Hershey candy bars 


In 3-quart heavy pan, combine margarine, sugar and nuts; 
boil, stirring constantly, until mixture is golden brown, or to 
305 degrees or hard crack Stage. Pour at once into buttered 
18- by 12- by 1-inch pan; cool. 

When mixture is cool, melt chocolate and pour over candy; 
sprinkle with nuts. Refrigerate until chocolate sets. Break into 
pieces. 


— Lynn Burke 
Clinton, lowa 
CARAMEL SNAPPERS 
144 small pecan halves, Ye Cup semi-sweet 
about 1 cup chocolate chips, melted 


36 light Kraft caramels 


On greased cookie sheet, arrange pecan halves, flat side 
down, in groups of four. Place one caramel on each group; 
heat in 325 degree oven until caramels soften, about 4 to 8 
minutes. Watch carefully; remove from oven. With buttered 
spatula, flatten caramels over pecans; cool slightly. Remove 
from pan to wax paper; swirl melted chocolate on top. 

Makes 36 candies. 


—Joanne DeFauw 
Geneseo, Ill. 
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COCONUT SQUARES 
v2 cup butter 3 tablespoons flour 
¥%2 cup brown sugar 1 cup coconut 
1 cup flour 1 cup pecans 
2 eggs 1 teaspoon vanilla 
1 cup brown sugar Yq teaspoon salt 


Cream butter until soft; add % cup brown sugar and 
continue to cream until well mixed. Add 1 cup flour. Press into 
6- by 10- by 2-inch cake pan. Bake at 375 degrees for 10 
minutes. 

Beat eggs well with fork; add 1 cup brown sugar and 3 
tablespoons flour; mix well. Add remaining ingredients; 
spread over baked layer. Bake at 350 degrees for 20 minutes. 
Cut into squares while warm. 

Makes 15 to 20 cookies. 


—Cathy Fox 
Walcott, lowa 


CHOCOLATE MARSHMALLOW DREAMS 


1% cups flour Y2 Cup margarine 

v2 Cup cocoa 2 eggs 

1 teaspoon soda Pecan halves 

¥2 teaspoon Salt Large marshmallows, cut in 
1 Cup sugar half 


Combine margarine, eggs and vanilla. Mix dry ingredients 
and add to egg mixture; mix thoroughly. (Dough should be 
quite stiff.) Roll into smooth balls and press around pecan 
half. Bake at 350 degrees 8 minutes; remove and place 
marshmallow half, cut side down, on each cookie. Return to 
oven and bake 3 minutes more; cool and frost. 


Frosting 
1 cup chocolate chips — Yq cup milk 
¥%2 cup milk 1 box powdered sugar 


1 teaspoon vanilla 


Combine chocolate chips, milk and margarine until 
blended, then boil 2 minutes; remove from heat. Add vanilla 
and powdered sugar; mix. Frost cookies. 

—Judith Vukelich 
Davenport, lowa 
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CHOCOLATE COVERED CHERRIES 


6 10-ounce jars maraschino 1 can Eagle brand milk 
cherries, drained Yq teaspoon vanilla 

3 pounds powdered sugar 1 12-ounce package real 

2 pound butter or chocolate chips 
margarine, softened _ % bar paraffin 


Using spoon, or kneading with hands, mix sugar, butter, 
milk and vanilla to smooth consistency. 

Form into teaspoon-size balls; flatten enough to wrap 
around cherry, seal well. Place on tray; chill. 

In shallow pan over water, melt chocolate and paraffin 
together over low heat. 

Using fork, quickly dip cherries in chocolate and place on 
waxed paper; chill to dry. 

Make weeks ahead so cream center will soften. 

Makes about 180. 


—Arlene M. Mohnssen 


Letts, lowa 
MINIATURE CANDY BARS 
1 pound powdered sugar 1 12-ounce package semi- 
*3 Cup sweetened sweet chocolate chips 
condensed milk 1 12-ounce package 
Ya teaspoon vanilla butterscotch chips 
‘2 teaspoon almond extract 1 pound Spanish peanuts, 


chopped 


In large bowl, combine powdered sugar, sweetened 
condensed milk (NOT evaporated milk), vanilla and almond 
extract; mix thoroughly, using hands to knead. Roll mixture 
between 2 sheets of plastic wrap to form 9- by 13-inch 
rectangle; chill. 

Meanwhile, in double boiler, melt chocolate and 
butterscotch chips; stir in peanuts. Spread half of chocolate 
mixture in buttered 13- by 9- by 2-inch baking pan. Carefully 
place fondant layer on top; spread remaining chocolate 
mixture on top. Refrigerate until firm. 

Remove from refrigerator 10 minutes before cutting. Cut 
into 2- by 1%-inch bars. Store in refrigerator. 

Makes 48 bars. 


—Sara L. Newbery 
Bettendorf, lowa 
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TRI-LEVEL BROWNIES 


Y2 cup flour, sifted 24, cup flour, sifted 

Yq teaspoon baking soda % teaspoon baking powder 

Yq teaspoon Salt Y, teaspoon salt 

%2 cup brown sugar, packed %, cup sugar 

1 cup quick-cooking oats 1 egg 

6 tablespoons margarine or % cup milk 
butter, melted v2 teaspoon vanilla 

1 1-ounce square % cup walnuts, chopped 
unsweetened chocolate Fudge Frosting (following) 


Y4 cup butter or margarine 


In mixing bowl, sift together /2 cup flour, baking soda and 
Y, teaspoon salt; add brown sugar and oats; mix well. Stir in 6 
tablespoons butter. Pat mixture into 9-inch ungreased baking 
pan. Bake in 350 degree oven 10 minutes. 

Meanwhile, in small saucepan, melt chocolate and % cup 
butter over low heat; remove and cool slightly. 

Sift together % cup flour, baking powder and '4 teaspoon 
salt; set aside. 

Combine sugar, cooled chocolate mixture and egg; beat 1 
minute with electric mixer at medium speed. Add dry 
ingredients alternately with milk, beating well after each 
addition: blend in vanilla and walnuts. Spread over first layer. 
Bake at 350 degrees for 30 minutes or until done; cool in pan 
on rack. Frost with Fudge Frosting. Cut into 1%-inch squares. 

Makes 36 bars. 


Fudge Frosting 
1 1-ounce square 1 teaspoon vanilla 
unsweetened chocolate 5 teaspoons hot water 


2 tablespoons butter 
12 cups powdered sugar, 
sifted 


In small saucepan, combine unsweetened chocolate and 
butter: melt over low heat. Remove; cool to room temperature. 
In bowl, combine powdered sugar, vanilla, hot water and 
chocolate mixture; mix until smooth and creamy. Frost 
brownies. 


—Sara L. Newbery 
Bettendorf, lowa 
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DOUBLE PEANUT BUTTER COOKIES 


1% cups flour “3 cup brown sugar, packed 
’2 teaspoon baking soda 3 tablespoons orange juice 
‘2 cup butter Peanut butter 

Ye Cup Creamy peanut butter Yq teaspoon salt 


’s Cup sugar 


Stir together flour, soda and salt. Beat butter and peanut 
butter for 30 seconds; add sugar and brown Sugar and beat 
until fluffy. Add dry ingredients; beat well. Beat in juice. Shape 
into 7-inch roll; wrap in plastic and chill thoroughly. Cut into 
%- to '4-inch slices. Place half the slices on cookie sheet: 
spread centers with 1 teaspooon peanut butter. Cover with 
remaining slices; seal edges with fork. Bake at 350 degrees 
for 12 to 15 minutes; cool on rack. 

Makes about 2 dozen. 


—Sue Stoefen 
Davenport, lowa 
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MR. HOME GROWN 


6227 N.W. Blvd., Dav. 391-3576 & 2395 Spruce Hills, Bett. 359-3538 
1300 Blackhawk Road, Moline Phone 764-5863 
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SNOW CAPPED LEMON ROLL 


Cake 
4 egg yolks 4 egg whites 
*4 Cup sugar 73 Cup sifted cake flour 
2 teaspoon lemon peel, % teaspoon salt 
grated Powdered sugar 


1 tablespoon lemon juice 


Beat egg yolks until thick and lemon colored; gradually 
add % cup sugar, beating constantly. Stir in lemon peel and 
juice. Beat egg whites until soft peaks form; gradually add 
remaining ’% Cup sugar and beat until stiff peaks form. Gently 
fold yolks into whites. 

Sift together flour and salt; fold into egg mixture. Spread 
batter evenly in greased and floured 15%- by 10'%- by 1-inch 
pan. Bake at 350 degrees about 15 minutes. Immediately turn 
out on towel sprinkled with powdered sugar. Starting at 
narrow end, roll cake and towel together; cool. 


Lemon Filling 


44 Cup Sugar Yq cup lemon juice 

2 tablespoons cornstarch 1 teaspoon lemon peel, 
% Cup water grated 

2 egg yolks 2 tablespoons margarine 


In saucepan, mix sugar and cornstarch; gradually add 
water. Stir in yolks and lemon juice. Cook and stir over 
medium heat until thick; remove from heat. Stir in lemon peel 
and margarine; cool to room temperature. Unroll cake and 
spread with filling. Roll again. 


Meringue 
2 egg whites V4 Cup sugar 


Beat egg whites until soft peaks form; gradually add sugar, 
beating until stiff peaks form. Spread meringue over tops and 
sides of cake roll. Bake at 350 degrees for 12 to 15 minutes. 

Makes 10 servings. 


— Mary H. Kline 


Davenport, lowa 
(Cookoff finalist) 
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PEANUT BUTTER CREAM PIE 


% Cup sugar 1 teaspoon vanilla 
¥y cup flour or 3 %2 to % Cup peanut butter 
tablespoons cornstarch 1 9-inch pastry shell or 
% teaspoon salt graham cracker crust, 
1% cups milk baked 
3 egg yolks, slightly beaten Whipped cream 
2 tablespoons butter or Nuts 
margarine 


In saucepan, combine sugar, flour and salt; gradually stir 
in milk. Cook and stir over medium heat until mixture boils 
and thickens. Cook 2 minutes longer; remove from heat. 

Stir small amount of hot mixture into yolk; return to hot 
mixture; cook 2 minutes, stirring constantly. Remove from 
heat. Add butter, vanilla and peanut butter; whip. Cool to 
room temperature. (To prevent crust from forming, place 
plastic wrap or waxed paper directly on top, touching surface 
of hot pudding, to sides of bowl.) Pour into baked pastry shell. 
Top with whipped cream and nuts. 

Makes 6 to 8 servings. 


—Jacqueline |. Hutchby 


Bettendorf, lowa 
(Cookoff finalist) 


HOT FUDGE PIE 


1 ounce semi-sweet 2 eggs, beaten 
chocolate 1 cup, less 1 tablespoon, 

Ye cup butter or margarine flour 

1 cup sugar 1 tablespoon vanilla 


Melt chocolate and butter together, set aside. Cream sugar 
and eggs, add flour and vanilla; mix. Add butter and chocolate 
mixture and mix well. 

Pour into greased 9-inch pie pan and bake at 350 degrees 
for 20 minutes. Pie is done when outside is firm and middle is 
soft. 

Serve hot with ice cream. (Mixture may be made early and 
left at room temperature until ready to bake. 

Makes 6 servings. 


— Rita Bowen 
Orion, Ill. 
(Cookoff finalist) 
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COMPLIMENT YOUR COOKING 
AND BAKING WITH THE FINEST 
FOODS AND SPIRITS FROM... 


Wine Cellar 


Learn about Wines and Save Money... 
Join the Red House Wine Club. 


G 


C5oeudlenk 


Wine Cellar 
2518 Fifth Ave. Rock Island 


OPEN DAILY 9 A.M. TO 9 P.M., SUNDAYS 12 TO 6 P.M. 


BLACK RUSSIAN CAKE 


Cake 
1 yellow cake mix 4 eggs 
1 4%2-ounce package instant % Cup vodka 
chocolate pudding % cup Kahlua 
1 cup salad oil %4 cup water 


Combine all ingredients and beat four minutes with electric 
mixer. Pour into greased and floured bundt pan. Bake at 350 
degrees for 50 minutes. Cool half an hour in pan, then 
remove. Glaze when cool. 


Glaze 
2 cups powdered sugar Milk 
Kahlua 
Mix equal amounts of Kahlua and milk into powdered 
sugar until it is to a heavy pouring consistency. Drizzle over 
cake. 
—Patricia Hendrickson 


Wheatland, lowa 
(Cookoff finalist) 


A REAL NEW YORK CHEESECAKE 


12 cups graham cracker 3 tablespoons flour 
crumbs Pinch of salt 

¥2 cup butter, melted 6 large eggs, separated 

1 pound cream cheese, 1 tablespoon vanilla 
room temperature 1 pint sour cream 

1 cup sugar 


Preheat oven to 325 degrees. 

Line bottom of a 9-inch springform pan with graham 
cracker crumbs. Pour melted butter over crumbs; set aside. 

In large mixing bowl, mix together cream cheese, sugar, 
flour and salt. Add six egg yolks and vanilla; mix thoroughly. 
Fold in sour cream. 

In separate bowl, beat egg whites until stiff peaks form. 
Gently fold into cream cheese mixture. When evenly mixed, 
pour into pan on top of the crumbs. Bake 1 hour, then turn off 
oven and leave cheesecake in oven for 1 hour more. When 
cake is cooled, release sides of pan. 

May be served with fruit topping, such as 2 cups sliced 
strawberries mixed with 2 tablespoons sugar. 


—Jane McDonald 


Eldridge, lowa 
(Cookoff finalist) 
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COCONUT ALMOND CREME CAKE 


Cake 

Ye cup almonds, sliced or 74 Cup sugar 

slivered Ys cup margarine or butter, 
2 tablespoons coconut softened 
V4 cup honey 2 eggs 
2 tablespoons margarine or v2 teaspoon vanilla 

butter, melted 1 cup flour 
Ye teaspoon almond extract % teaspoon baking powder 


1 teaspoon active dry yeast 
% cup warm milk, 105 to 
115 degrees 


Preheat oven to 350 degrees. Grease 9-inch round or 
square pan. 

In small bowl, combine almonds, coconut, honey, 
margarine and almond extract; spread in bottom of pan. 
Dissolve yeast in warm milk. 

In medium bowl, cream sugar and margarine; add eggs 
and vanilla. Mix well. Lightly spoon flour into measuring cup; 
level off. Combine flour and baking powder. Add flour mixture 
alternately with milk and yeast, beginning and ending with 
flour mixture. Pour over prepared almond mixture. Bake for 25 
to 30 minutes or until toothpick inserted in center comes out 
clean. Cool 1 minute; remove from pan and let cool 
completely. 

Makes 10 servings. 


Filling 
1 cup milk Ys teaspoon almond extract 
% cup whipping cream 1 3%-ounce package instant 
1 tablespoon honey vanilla pudding 


In large bowl, combine all ingredients; beat 2 minutes at 
medium speed. Let stand 5 minutes. 

slice cooled cake into two layers; remove top layer. 
Spread filling over bottom layer; replace top, almond side up. 
Chill 1 hour before serving. 


—Pam Schnekloth 


Davenport, lowa 
(Cookoff finalist) 
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PECAN STRAWBERRY PIE 
Meringue Crust 


3 egg whites 12 soda crackers, finely 
4 teaspoon baking powder crushed 
1 cup sugar Y2 cup pecan pieces 


1 teaspoon vanilla 


Beat egg whites and baking powder until soft peaks form. 
Add sugar; gradually beat until stiff and glossy. Stir in vanilla, 
crackers and pecan pieces. Spread in buttered 9- or 10-inch 
pan. Build up sides to form soft shell. Bake at 325 degrees for 
30 minutes. 


Filling 
1 pint fresh, or 16 ounces 4 ounces Cool Whip 
frozen strawberries Red food coloring, optional 


¥%2 pound marshmallows 


If using fresh strawberries, hull, wash and sweeten. Allow 
to stand while preparing crust; drain, reserving juice. Or thaw 
and drain frozen berries, reserving juice. 

Heat 2 Cup juice, add marshmallows; cook, stirring, until 
all marshmallows are melted. Chill until partially set. 

Fold Cool Whip and berries into mixture; add food coloring 
if desired. Pile into cooled crust; chill until serving time. 
Garnish with whole berries. 

Makes 8 servings. 


—Kathryn L. Young 


Galva, Ill. 
(Cookoff finalist) 


FRESH FRUIT TART WITH RASPBERRY SAUCE 
Almond Cream Cake 


3% ounces whole blanched 7 tablespoons unsalted 
almonds butter, room temperature 

Y2 Cup sugar Pinch of salt 

2 large eggs 


Butter 9-inch round cake pan; fit bottom with circle of 
parchment paper and butter the paper. 

Set rack in middle of oven and preheat oven to 375 
degrees. 

In food processor with metal blade, process almonds until 
finely minced; add sugar, process 1 minute; add eggs, 
process 1 minute; add butter and salt, process 1 minute. 

Spread mixture in prepared pan and bake 20 to 25 


30 


minutes, until deeply browned. Cool on wire rack; carefully 
unmold. 


Fruits 
1 apple, cored and 2 tablespoons fresh lemon 
unpeeled juice 
1 banana, peeled 1 orange, seediess 
1 pear, peeled and cored © Fresh strawberries or 
1 peach, peeled and pitted raspberries 


1 Kiwi fruit, peeled 


Slice all fruits (enough to make 2 cups), except orange and 
berries, about %- to %4-inch thick. Toss slices gently with 
lemon juice. Remove fruit segments from orange. Wash and 
drain berries. Refrigerate all fruit. 


Sauces and Glazes 


1 10-ounce package frozen Y% cup apricot preserves 
raspberries, thawed 3 tablespoons fresh lemon 
V4 Cup raspberry preserves juice 


Put frozen raspberries and juice in food processor with 
metal blade. Process 2 minutes, until smooth; strain to remove 
seeds; refrigerate. 

To assemble tart, spread raspberry preserves over cake. 
Distribute and arrange sliced fruit, orange segments and 
berries on top in neat, circular pattern. 

In 2 cup saucepan, over moderate-low heat, melt apricot 
preserves with lemon juice; strain and drizzle over fruit. 
Refrigerate tart until serving time. Pass raspberry sauce 
separately. 

Makes 8 to 10 servings. 


—Bob Spahn 


Bettendorf, lowa 
(Cookoff finalist) 


PRALINE ICE CREAM PIE 


v%2 cup brown sugar, packed 
¥2 cup whipping cream 

2 tablespoons butter 

1 cup pecans, chopped 

1 teaspoon vanilla 

1% quarts vanilla ice cream 


1 9-inch pastry shell, baked 
3 egg whites 

%2 teaspoon vanilla 

Yq, teaspoon cream of tartar 
¥s cup granulated sugar 


In medium skillet, heat and stir brown sugar over medium- 
low heat until just melting, about 10 to 12 minutes. Gradually 
blend in cream; cook 2 to 3 minutes longer, or until smooth. 
Remove from heat. Stir in butter, pecans and 1 teaspoon 
vanilla; cool. Stir ice cream just to soften. Quickly fold in 
praline mixture. Turn into pastry shell. Freeze. 

Just before serving, beat egg whites, ’2 teaspoon vanilla 
and cream of tartar to soft peaks; gradually add sugar, 
beating to stiff peaks. Spread meringue on ice cream, sealing 
to edge. Bake in 475-degree oven 4 to 5 minutes or until 
lightly brown. Serve immediately with Rum Sauce (optional). 


Rum Sauce 


2 egg yolks, beaten 

¥2 teaspoon lemon peel, 
grated 

V4 cup lemon juice 


V4 Cup sugar 
4 tablespoons butter 
3 tablespoons light rum 


In small saucepan, combine egg yolks, lemon peel, lemon 
juice, sugar and butter. Cook and stir until thickened; stir in 


rum. 
Makes about 1 cup. 


—Heidi Naber 
Davenport, lowa 
(Cookoff finalist) 


WHITE CHOCOLATE CAKE 


Ya pound almond bark 

¥%2 cup hot water 

1 cup margarine 

1 cup sugar 

1 teaspoon imitation butter 
flavoring 

4 eggs, separated 

1 teaspoon vanilla 


2% cup flour, sifted 

1 teaspoon soda 

% teaspoon salt 

1 cup, plus 2 tablespoons, 
buttermilk 

Ye cup coconut 


¥2 cup walnuts, chopped 


Melt almond bark in water; cool to room temperature. 
Cream margarine, sugar and butter flavoring until fluffy. Beat 


a 


in egg yolks one at a time. Blend in almond bark mixture and 
vanilla. 

Sift together flour, soda and salt. Add to batter alternately 
with buttermilk. Blend in coconut and nuts. 

Beat egg whites until stiff; fold into batter. Pour into 3 
greased and floured 8-inch cake pans. Bake at 375 degrees 
for 25 minutes; cool in pans. 

Makes 12 to 16 servings. 


White Chocolate Frosting 


¥Y% cup margarine Y, pound almond bark, 
1 cup powdered sugar grated 

2 egg whites 3 cups powdered sugar 
1 teaspoon butter extract Yq cup milk 


¥2 teaspoon almond extract 
Blend margarine, 1 cup powdered sugar and egg whites 
until smooth. Blend in flavorings and grated almond bark. 
Gradually add 3 cups powdered sugar and milk to reach 
spreading consistency. Fill and frost sides and top of Cake. 
—Heidi Naber 
Davenport, lowa 


Jom Guygo 


MEAT MARKET 
Specializing in 
HOME FREEZER MEAT 


SIDES & QUARTERS 


eUSDA ®BULK LUNCHEON MEATS 
CHOICE BEEF @BULK SPECIALTY CHEESES 

eFINANCING ®MEXICAN FOODS 
AVAILABLE Sausages: 


@ ITALIAN @ MEXICAN @ POTATO— 
SAUSAGE @ PORK @ BLOOD @ BRATWURST 


Phone 788-9367 
Mon.-Sat. 8:30 a.m.-5:30 p.m. Closed Sun. & Holidays 
610 45th St., Rock Island, IL. 
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BEST EVER CHOCOLATE MOUSSE CAKE 
Cake Layers 


5 egg whites 1% cup powdered sugar 
Ye teaspoon cream of tartar ‘%% Cup cocoa 
%4 Cup sugar 


Preheat oven to 300 degrees. 

Beat egg whites with cream of tartar until they form soft 
peaks. Beat in sugar, 2 tablespoons at a time, until very stiff. 
Sift powdered sugar with cocoa and fold into egg mixture. 

Using inverted 8-inch square cake pan as a guide, trace 3 
squares onto foil set on baking sheets. Divide meringue 
among squares evenly and bake for 1% hours. Transfer to 
racks and cool. Peel away foil. 


Mousse Layers 


13 ounces semi-sweet V4 teaspoon cream of tartar 
chocolate 3 Cups whipping cream 
7 egg whites 12 teaspoons vanilla 


Melt chocolate over hot water and let cool until lukewarm. 

In a very large bowl, beat egg whites and cream of tartar 
until very stiff peaks form. 

In another bowl, beat cream with vanilla until stiff. Fold 
chocolate carefully into egg whites and then fold in whip 
cream. 

To assemble, put 1 meringue layer on a cake stand and 
spread thickly with one-third of mousse. Top with second 
meringue layer and repeat spreading with mousse. Top with 
remaining layer. Transfer remaining mousse to a pastry bag 
and decorate top as desired. 

Chill at least four hours before serving. 

Keeps well for several days in refrigerator. 


—Mrs. Brendon R. Dudley 


Rock Island, Ill. 
(Cookoff finalist) 


FRESH PEACH ICE CREAM 


3 ripe peaches, peeled 1% cups sugar 

Juice from 3 oranges and 2 1 pint whipping cream 
lemons % pint half & half 

1 cup sugar 1 tablespoon vanilla 

6 eggs 1 banana, mashed 


Mash peaches; stir in juices and 1 Cup sugar. Let stand 10 
to 15 minutes. 

Beat eggs well; add 1% cups sugar, beat until light; add 
whipping cream and half & half; stir well; add vanilla. Slowly 
add peach mixture, beating constantly to prevent curdling; 
add banana. Pour into freezer; add milk to fill. Freeze, 
according to manufacturer’s directions. 

Makes 1 gallon. 


—Lindel Settle 
Davenport, lowa 


NO BAKE MARGARITA PIE 
Crust 


34 Cup pretzel crumbs 3 tablespoons sugar 
% cup butter 


ss Combine all ingredients and press into a 9-inch pie plate. 
hill. 


Filling 
1 envelope plain gelatin V4 teaspoon salt 
Y2 cup lemon juice 1 teaspoon lemon rind 
4 eggs, separated % cup tequila 
1 cup sugar 3 tablespoons triple sec 


Sprinkle gelatin over lemon juice; let stand until soft. Beat 
egg yolks in top of double boiler. Blend in % cup sugar, salt, 
and lemon rind. Add gelatin, cook over boiling water, stirring 
constantly, until slightly thick. Place in a bowl; blend in tequila 
and triple sec. Chill. Beat egg whites until foamy; gradually 
add remaining sugar, continuing to beat until stiff peaks form. 
Fold into cooked mixture. Pour into crust and chill until set. 


—Judith Vukelich 
Davenport, lowa 
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FRIED ICE CREAM 


1 pint vanilla ice cream 1 egg 

Y%. cup crushed cornflakes honey 

1 teaspoon cinnamon whipped topping 
2 teaspoons sugar vegetable oil 


Cut ice cream into 4 or 5 squares (or scoop 4 or 5 balls out 
of larger container). Return to freezer. Mix cornflake crumbs, 
cinnamon, and sugar. Roll frozen ice cream in half the crumbs 
and freeze again. Beat egg and dip coated ice cream in egg, 
then roll again in remaining crumbs. Freeze until ready to use. 
When ready to serve, heat deep oil to 350-degrees. Place a 
portion of ice cream in fryer basket or on a perforated spoon 
and lower into hot oil for 1 minute. Immediately remove and 
place on a plate. Drizzle with honey and top with a dollop of 
whipped topping. 


—Judith Vukelich 
Davenport, lowa 


APPLE ROLL 


4 medium apples 2 cups water 
1% cups sugar 


Peel, core and thinly slice apples. 
In deep 3-quart baking pan, cook sugar and water over low 
heat. While syrup is cooking, prepare Rich Biscuit Dough. 


Rich Biscuit Dough 


2 cups flour Y2 cup milk 
3 tablespoons Crisco 1 egg 
2 tablespoons sugar- ¥2 teaspoon salt 
cinnamon 4 teaspoons baking powder 


Mix all ingredients; roll out on floured surface to /2-inch 
thick. Spread with apples and sprinkle with a little sugar. Roll 
up dough as if for jelly roll; cut into 1%-inch slices. Place 
slices, cut side down, in hot syrup; sprinkle with sugar- 
cinnamon and dot with butter. Bake at 375 degrees until 
golden; serve with cream. 

Makes 8 servings. 


—Mary Watson 
Davenport, lowa 
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PEACH CAKE 
34 cup butter or margarine, 1 cup sour cream 
softened 1 egg 
Y2 cup sugar 1 29-ounce can sliced 
1 package white, yellow or peaches, drained 
sour cream cake mix 1 teaspoon cinnamon 


Y2 cup coconut, flaked 


Preheat oven to 350 degrees. 

Cut butter or margarine into dry cake mix until crumbly; 
mix in coconut. Lightly pat mixture into ungreased 13- by 9- 
by 2-inch pan, building up edges slightly; bake 10 minutes. 

Arrange peach slices on warm crust. (NOTE: Various fruits 
may be substituted for peaches.) Mix sugar and cinnamon, 
sprinkle over peaches. 

Blend sour cream and egg with fork; drizzle over peaches. 
(Topping will not completely cover peaches.) Bake 25 minutes 
or until edges are brown. Do not overbake. Serve warm or 
cold. 

Makes 12 to 15 servings. 

—WMauritia E. Theus 


Rock Island, Ill. 
SHROPSHIRE’S SURPRISE 
1 package Pillsbury Plus Y cup brown sugar 
yellow cake mix %2 cup walnuts, chopped 
¥s cup butter or margarine, 1 teaspoon cinnamon 
softened 1 cup sour cream 
1 egg 1 egg 
1 21-ounce can apple fruit 1 teaspoon vanilla 
pie filling 


Preheat oven to 350 degrees. 

In large bowl, combine cake mix, margarine and 1 egg; mix 
at low speed until crumbly. Press into ungreased 13- by 9-inch 
pan; spread with pie filling. 

Combine brown sugar, nuts and cinnamon; sprinkle over 
apples. 

In small bowl, blend sour cream, 1 egg and vanilla; pour 
over sugar mixture. Bake at 350 degrees for 40 to 50 minutes 
or until topping is golden; serve warm or cold. Keep 
refrigerated. 

Makes 12 servings. 


—Deborah Shubat 
Davenport, lowa 
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BLUEBERRY CREAM PIE 


1 9-inch pie shell, unbaked Y% teaspoon salt 

1 cup sour cream 1 egg, beaten 

2 tablespoons flour 2'2 cups blueberries, fresh 
44 Cup sugar or frozen 


1 teaspoon vanilla 


In mixing bowl, combine sour cream, flour, sugar, vanilla, 
salt and egg; beat 5 minutes at medium speed until smooth. 
Gently fold in blueberries. (If using frozen blueberries, pat dry 
and do not completely thaw.) Pour mixture into unbaked pie 
shell. Bake at 350 degrees for 25 minutes. 


Topping 
3 tablespoons flour 2 tablespoons sugar 
1 tablespoon butter, 3 tablespoons pecans or 
softened walnuts, chopped 


Combine ingredients into a crumb topping; sprinkle on pie. 
Bake 10 minutes more; serve chilled. Makes 8 servings. 


—Coral Ann Degen 
Davenport, lowa 


... SOME OF THE BEST-DRESSED 
WOMEN IN TOWN SHARE A SECRET... 


THEIR CLOSETS HOLD PREVIOUSLY 
OWNED BEAUTIES FROM 
ENCORE-YOUR QUALITY RESALE SHOP 


To be acceptable for consignment, all clothing must be 
freshly cleaned, in good condition and still in fashion. 


Encore of Davenport is a new concept in a clothing shop 
geared to the budget-minded and fashion conscious 
customer as well as for those who wish to realize cash 
potential from their ‘‘can’t wear anymore”’ clothing. 


1315 Jersey Ridge 
at Middle Road 


of Village of E. Dav. 
Mon.-Sat. 10 am-4:30 pm 
Thurs. until 7 pm 
323-4797 


Consignment Boutique 
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JORDBRUKSDAGARNA ALMOND RUSKS 


1 cup sugar % teaspoon salt 

1 cup margarine 1 teaspoon almond extract 
3 tablespoons sour cream % cup sliced almonds, 

Ye teaspoon baking soda finely chopped 

2 eggs, beaten 2 cups sugar with 2 

1 teaspoon baking powder tablespoons cinnamon 
3 cups flour, sifted added 


Cream sugar with margarine till fluffy. Add to margarine 
mixture: sour cream, soda, powder, salt, eggs, and flour. Mix 
well. Add extract and almonds and mix again. Shape into 
loaves that will fit into two greased and floured loaf pans. 
Dough will be almost to top of pan. Bake in preheated 350- 
degree oven for 30 to 35 minutes or until toothpick inserted in 
center comes out clean. 

Leave in pans until thoroughly cool, remove from pans and 
slice % to %-inch thick. Put slices on ungreased cookie sheet 
to dry in a 325-degree oven for 45 minutes to 1 hour — 
turning once. | 

Remove from oven and let air-dry for several hours or 
overnight. Before storing dip slices in cinnamon/sugar. Will 
keep for 1 to 2 weeks if thoroughly dried and in tight tin. 

Makes 24 to 30 rusks. 


—Mrs. Jan Birr 
Galva, Ill. 
(Cookoff finalist) 
GUMDROP CHRISTMAS TREE 
1 package cake mix, any food coloring, green 
flavor gumdrops 
2 packages fluffy white 


frosting mix 


Bake cupcakes from mix as directed on package. Cool and 
remove paper liners. Prepare 2 packages of frosting mix as 
directed on package. Tint green with a few drops of green 
food coloring. Frost bottom and sides of cupcakes. Place 
three in center of large serving plate, bottom side up. Arrange 
9 more in a circle around them. 

For next layer place one in center and arrange 6 in a circle 
around it. Use 3 for next layer and one for the top. Decorate 
with gumdrops and tiny candles. 

| —Clay DeCock 


Eldridge, lowa 
(Cookoff finalist) 


41 


FLAMBEED YOGURT CAKE 
2 eggs 1 can apricot nectar (12- 
1% cups plus % teaspoon ounces or 1'2 cups) 

sugar, divided Ys Cup water 

Y2 cup flour candied cherries 
Ya teaspoon baking powder pineapple, may be tinted 
‘a cup plain yogurt green 
Y2 teaspoon vanilla and/or Y4 cup rum 


grated lemon peel 


In small bowl beat eggs and % cup sugar 7 to 10 minutes 
or until sugar dissolves and mixture is light and fluffy. Mix well 
flour and baking powder. Mix well yogurt and vanilla. 
Alternately add flour mixture and yogurt mixture to egg 
mixture, beating well after each addition. Pour into well- 
greased and floured 8-inch layer cake pan. Bake in preheated 
400-degree oven for 20 to 25 minutes or until golden brown 
(cake may puff up). Meanwhile in saucepan bring to boil % 
Cup sugar, the apricot nectar and water. Boil 5 minutes; cool. 
Remove cake from oven; cool slightly (cake may fall). Cut in 8 
wedges; pour on apricot syrup. Gentle loosen cake from pan 
to allow syrup to get underneath. Cover and let stand at room 
temperature overnight or refrigerate up to 3 days. 

To serve: Warm cake in preheated 325-degree oven 10 to 
12 minutes; turn out on warm serving dish. Garnish with 
cherries and pineapple. Sprinkle with remaining 4 teaspoon 
sugar. Warm rum over low heat; pour over cake; ignite. Serve 
after flame dies out. Makes 8 servings. 

Note: A sprinkling of sugar prolongs the flame. 


—Debbie Fausey 


Grand Mound, lowa 
(Cookoff finalist) 


LANE CAKE 
8 egg whites 3'2 teaspoons baking 
1 cup lightly salted butter powder 
2 cups sugar 44 teaspoon salt 
1 teaspoon vanilla extract 1 cup milk 


3% Cups flour 


Preheat oven to 375 degrees. Line 4 buttered 9-inch cake 
pans with wax paper. Whip egg whites until stiff, and set 
aside. Beat butter until fluffy. Add sugar gradually, beating 
well after each addition. Add vanilla, and continue beating 
until like whipped cream. Add dry ingredients alternately with 
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milk, blending until smooth. Gently fold in egg whites. Pour 
batter into prepared pans, and bake for 20 minutes. Let cakes 
cool before removing from pans. 


Filling 
34 cup butter 1% cups coconut 
1% cups sugar 12 cups quartered 
¥2 teaspoon Salt maraschino cherries 
12 egg yolks 1'2 cups coarsely chopped 
¥2 cup bourbon whiskey pecans 


12 cups seedless raisins, 
soaked in hot water 5 
minutes and drained 


Beat butter. Add sugar, salt and egg yolks, beating well. 
Cook over simmering water until slightly thickened. Remove 
from heat; add bourbon and beat one minute. Add fruits and 
nuts. Cool. 

To assemble cake, spread filling between cooled layers 
and on top of cake. 

This cake is best if assembled, then covered in a cake box 
for at least one day before serving. 


Lane Cake Frosting 


Y2 cup egg whites %2 teaspoon cream of tartar 
1% cups sugar ¥2 teaspoon vanilla extract 


On day you are going to serve cake: 

In small bowl of electric mixer; let egg whites warm to 
room temperature. In medium saucepan, combine sugar and 
cream of tartar with % Cup water. Cook, stirring over medium 
heat until sugar is dissolved and syrup is clear. Continue 
cooking over medium heat, without stirring to 240F on candy 
thermometer or until a little spins a thin thread 6 to 8 inches 
long when dropped from tip of spoon. 

Meanwhile with mixer at medium speed, beat egg whites 
until soft peaks form when beater is slowly raised. With mixer 
at high speed, slowly pour hot syrup in a thin stream over egg 
whites, beating constantly. Add vanilla; continue beating until 
stiff peaks form when beater is slowly raised and frosting is 
thick enough to spread. Spread frosting on side of cake. 


—Mary Stackhouse 


Bettendorf, lowa 
(Cookoff finalist) 


43 


CHEESE PINEAPPLE 


1% pounds (6 cups) sharp 
Cheddar cheese, grated 

Ya pound (2 cups) Swiss 
cheese, grated 

1 package (8-ounces) 
cream cheese, softened 

Yq pound blue cheese, 
crumbled 

Ya Cup margarine, softened 


‘2 Cup apple juice 

2 tablespoons lemon juice 

1 tablespoon 
Worcestershire sauce 

whole cloves or pimento- 
stuffed olives, sliced 

paprika 

1 leafy crown from a large, 
fresh pineapple 


Day ahead of serving: combine cheeses with margarine in 
a large mixing bowl. Slowly beat in apple and lemon juices 
and Worchestershire sauce. Continue mixing, scraping down 
sides of bowl often, for 5 minutes or until well blended. Cover 
and chill several hours or until firm enough to handle. 

Shape cheese mixture with your hands into a ‘“‘standing 
pineapple” on a plate. Flatten top and cover all with foil or 
waxed paper. Chill several hours or until very firm. Allow 
ample time for the following: 

Before serving, mark cheese with the tip of a teaspoon or 
toothpick to resemble a pineapple. This requires crisscross 
lines that form diamond shapes. Center each diamond with a 
whole clove or a slice of stuffed olive and lightly sprinkle 
cheese with paprika. Lift mold onto a serving plate with a 
spatula. Place pineapple crown on top of cheese; hold in 
place with several toothpicks, if needed. Surround with 
various Crackers and parsley. 


—Judith Vukelich 
Davenport, lowa 
(Cookoff finalist) 


HEN ON THE NEST 


2 dozen hard-boiled eggs 
% Cup mayonnaise 
2 cloves, whole 


2 pieces pimento 
1 pound curly endive 
deviled egg dish 


Peel eggs and cut them in halves. Remove yolks from 10 
€ggs; rice through sieve. Chop remainder of eggs and leftover 
whites finely and mix with % cup of mayonnaise. (Note: Don’t 
make this egg salad too soft, or it will not take shape). Place 
mixture in center of deviled egg dish in a mound and shape 
into a hen with your hands, using a small amount for the head 
and the rest for a puffy body and tail. 

Sprinkle sieved egg yolk over the hen to resemble feathers. 
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Use whole cloves for eyes, a long piece of pimento for the 
comb and a tiny piece of pimento for the bill. Garnish the 
outer edge of the deviled egg dish with curly endive and 
surround with “‘Small Hens on the Nest’”’ below. 


Small Hens on the Nest 


6 hard boiled eggs dash of white pepper 
1 tablespoon mayonnaise 12 large shrimp 
dash of salt 12 ounces cream cheese 


Peel and cut eggs in half lengthwise, remove yolks and 
place through a sieve. Mix yolks with salt, pepper, and 
mayonnaise; fill egg whites with this mixture. Put a large 
shrimp with rounded side down on top of each deviled egg. 
Notice it resembles a hen in a nest. Tint a small amount of 
cream cheese pink and use a little for the bill, a swirl for each 
wing, and a bit for the tail. 

Place around the large Hen on the Nest. Serve with a tray 
of crackers or small slices of bread. Makes 12 servings. 


—Rodney Telsrow 


Stockton, lowa 
(Cookoff finalist) 
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ATRL, sale 
On-Going Classes In 


@®Rosemaling @Canvas 
@Tole & Decorative Painting 


CALL FOR CURRENT SCHEDULE 


UNIQUE GIFTS 


For Any Occasion with Special Gifts 
For The Holidays 


JAN’S TOLE BARN 


4316 23RD AVENUE MOLINE 762-0452 


CRANBERRY CHRISTMAS DESSERT WITH BUTTER SAUCE 


2 cups whole cranberries 1 cup sugar 

2 cups chopped apple 1 cup flour 

2 Cup sugar %2 cup melted butter 

% cup walnuts ¥Y2 cup melted shortening 
2 eggs 


Wash cranberries. Chop apples, but do not peel. Place 
cranberries and apples in greased 10-inch pie plate. Sprinkle 
with Y%2 Cup sugar and walnuts. Beat eggs and 1 cup sugar 
until fluffy. Add flour, melted butter and melted shortening. 
Beat well and pour over fruit. Bake at 325 degrees for 60 
minutes. Serve with warm butter sauce poured over dessert. 
Serves 8. 


Sauce 
1 cup sugar Y2 cup butter 
¥2 Cup evaporated milk 1 teaspoon vanilla 


Combine all ingredients and boil for one minute. Serve hot 
sauce over dessert. 


—Kay Basham 
LeClaire, lowa 


DREAMY PECAN GEM 
Pecan Chocolate Torte 


6 eggs, separated 1 cup finely chopped 
¥2 teaspoon Salt pecans 
1 teaspoon vanilla Chopped pecans for 
34 Cup sugar topping 
1 cup sifted all-purpose 

flour 


Combine egg yolks, salt and vanilla. Beat until very light 
and lemon-colored. Beat in % cup sugar gradually. Continue 
beating until light and fluffy, about 5 minutes at medium 
speed. Stir in flour and 1 cup of finely chopped pecans. 

Beat egg whites until they form soft peaks. Beat in the 
remaining “% Cup sugar gradually and continue beating until 
glossy. Fold into egg yolk mixture. Divide batter equally 
between 3 8-inch greased and floured round cake pans. 
Spread just enough to level. Bake in 300-degree oven until 
done, about 20 to 25 minutes. Cool in pans on rack 10 
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minutes. Remove from pans and cool thoroughly on rack. Put 
layers together with chocolate creme filling, using % of filling 
on each layer. Sprinkle top with chopped pecans. Chill in 
refrigerator until filling is firm. Scrape excess filling off torte. 
Cover sides of torte with chocolate satin frosting. Chill and 
serve. Serves 8 to 10. 


Chocolate Creme Filling 


1 6-ounce package semi- Ye teaspoon salt 
sweet chocolate chips 1 egg 
% cup cold butter 3 teaspoons rum or 2 
1% cup sifted powdered teaspoons vanilla, as 
sugar desired 


Melt chocolate chips and cool, stirring often during 
cooling. Chocolate must be cold but not chilled when added 
to butter mixture. Whip butter until fluffy. Mix in sugar and salt 
and then beat at medium-high speed until very light and fluffy, 
about 6 minutes. Add egg and continue beating until mixture 
is fluffy and smooth, about 2 minutes. Fold flavoring and 
chocolate in carefully but quickly. Cool in refrigerator to 
stiffen slightly before spreading on torte layers. 


Chocolate Satin Frosting 


1 cup sugar 2 squares unsweetened 
V4 Cup cornstarch chocolate, melted 
% teaspoon salt 3 tablespoons butter 


1 cup boiling water 


Combine sugar, cornstarch and salt in saucepan and mix 
well. Add water gradually, stirring constantly during addition. 
Place over low heat and cook until smooth and thickened, 
stirring constantly. Add chocolate and butter. Continue 
cooking and stirring until smooth and thick. Chill over ice 
water until cool and thick enough to spread, stirring 
frequently during cooling. Spread sides of torte with frosting. 
Store in cool place or refrigerate. 


—Debbie Hardy 
Davenport, lowa 
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PEROSHKI (RUSSIAN LITTLE MEAT PIES) 


1 %-ounce package dry Y2 cup melted butter 
yeast 3 large eggs 

1 cup scalded milk, cooled 1 teaspoon salt 
to lukewarm 1 tablespoon sugar 

42 to 5 cups unbleached 1 egg yolk, beaten with 
flour small amount of water 


Dissolve yeast in warm milk in large bowl. Stir in 1 cup 
flour. Let rise 1 hour in warm place. Beat in melted butter, 
eggs, salt and sugar. Stir in remaining flour. Mix well and 
knead until smooth and elastic. Place in greased bowl, grease 
top of dough lightly and cover with a towel. Place in a warm 
place to rise until doubled in bulk, about 1% hours. 

Punch down. Break off piece of dough the size of a small 
walnut and flatten. Lay 1 teaspoon of filling in center and 
pinch closed. Peroshki will have tapered ends. Place on 
greased baking sheets. Let rise 15 minutes. Brush with egg 
yolk and water. Bake at 350 degrees for about 20 to 25 
minutes or until nicely browned. Makes 6 dozen small or 3 
dozen picnic-size peroshkis. 


Filling 
1 large onion, chopped 1 tablespoon fiour 
4 tablespoons butter 2 tablespoons water 
1 pound ground beef 2 chopped hard-cooked 
Salt and pepper eggs 


2 tablespoons minced dill 


To make filling, saute onion in butter. Add ground beef, 
brown and crumble. Sprinkle with salt, pepper, dill and flour. 
Stir to blend. Add water and simmer a few minutes until liquid 
is thickened. Cool and add chopped eggs. 


—Mrs. Ruth Snider 
lowa City, lowa 
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SHRIMP DU CHEF ROBAIRE 


1 tablespoon butter Juice of 2 lemon 
1 tablespoon onion, finely ¥, cup Madeira wine 
chopped 2 cup brown sauce (recipe 
¥2 teaspoon garlic, finely follows) 
chopped 1 tablespoon parsley, finely 
20 to 30 large shrimp, chopped 
cooked, peeled and Salt 
deveined White pepper 
2 cups fresh mushrooms, Lemon wedges 
minced Parsley sprigs 


In large skillet, melt butter; saute onion and garlic until 
tender. Add shrimp, mushrooms and lemon juice; saute 2 
minutes and add wine, brown sauce and parsley. Heat 
through. Season to taste with salt and white pepper. Remove 
shrimp from sauce and arrange on plates; cook sauce 1 
minute longer and pour over shrimp. Garnish with lemon 
wedges and parsley. 

Makes 2 servings. 


Brown Sauce 


1% tablespoons butter 2 cups beef stock or broth 
1% tablespoons flour 


In medium saucepan, melt butter. Blend in flour and cook, 
stirring, over low heat until browned, about 8 to 10 minutes. 
Stir in beef stock or broth and bring to boil; cook 3 to 5 
minutes. Reduce heat and simmer, uncovered, 30 minutes, 
stirring occasionally. 

Makes about 1% cups sauce. Store remaining sauce in 
refrigerator for future use. 


—Bob Spahn 


Bettendorf, lowa 
(Cookoff finalist) 


PIZZA CHICKEN PICK-UPS 


2 to 2'2 pounds chicken Y2 cup flour 
wings 1 envelope Shake and Bake 
“4 cup honey barbecue seasoned 
¥Y2 cup undiluted orange coating mix 
juice 1 teaspoon oregano 
“% Cup water Grated Parmesan cheese 


Wash wings. Cut off tip ends and discard. Cut at joint, 
making each wing 2 pieces. Pat dry and place in bowl. 

Mix honey, orange juice and water in small bowl. 

In separate bowl, combine flour, coating mix and oregano. 
Blend thoroughly. 

Dip wing pieces in honey mixture, draining any excess. 
Roll wings in flour mixture and place on greased 13- by 9-inch 
baking pan. Bake at 350 degrees for 50 minutes. Sprinkle with 
Parmesan cheese and bake a few minutes longer. 


Makes 8 to 10 servings. 
—Arvilla Henyan 


Port Byron, Ill. 
(Cookoff finalist) 


FILLET OF COD 


4 large lettuce leaves 1 pound whole fresh 
4 cod fillets mushrooms 
4 2-ounce slices cheddar or 2 cups dry white wine 
American cheese Yq cup flour 
3 Carrots, cut into thin Water 
sticks Y% teaspoon paprika 


Drop lettuce leaves into boiling water and boil for 2 to 3 
minutes or until very limp. Set aside to cool. 

Fold each fish fillet around a slice of cheese. Wrap a 
lettuce leaf around each folded fillet and lay in large skillet. 
Add carrots, mushrooms and wine. Cover and cook over 
medium heat for 10 to 15 minutes or until fish is tender. 
Remove fillets, carrots and mushrooms and arrange on warm 
platter. Retain wine. 

Mix flour with just enough water to make paste. Stir into 
reserved wine over medium heat and bring to full boil. Boil, 
stirring constantly, for 1 minute. Remove from heat and pour 
sauce over fish and vegetables. Sprinkle with paprika. 

Makes 4 servings. 

—Michele Singleton 


Davenport, lowa 
(Cookoff finalist) 
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WHEN THE 
RECIPE CALLS FOR THE 
FINEST INGREDIENTS... 
REMEMBER 


FOODS 


FEATURING THE QUAD-CITIES LARGEST 
SELECTION OF GOURMET FOODS-PLUS... 


* WIDEST VARIETY OF SPICES 
* FINEST DAIRY PRODUCTS 
* FRESHEST PRODUCE 
* QUALITY MEATS 
THE BEST OF BOTH WORLDS 
QUALITY & ECONOMY 
Open 24 Hours - Seven Days A Week 
SEVEN CONVENIENT QUAD-CITY 


LOCATIONS TO SERVE YOU! 
NORTHPARK MALL 1309 W. FOURTH ST. 
DAVENPORT DAVENPORT 

2720 W. LOCUST ST. 1930 BRADY ST. 
DAVENPORT DAVENPORT 
1421 KIMBERLY RD. SOUTHPARK MALL 

BETTENDORF MOLINE 
841 42ND AVENUE 


EAST MOLINE 


CRAB AND SPINACH LOAF 


1 7'2-ounce can crab, or 6 Yq teaspoon Salt 
ounces frozen crab 1 egg, beaten 

1 package frozen chopped % cup cottage cheese 
spinach 2 tablespoons Parmesan 

2 teaspoons lemon juice cheese 

2 tablespoons onion, 1 package frozen pattie 
minced shells, thawed 


Drain crab and slice. Cook spinach and drain. Combine 
crab, spinach, lemon juice, onion, salt, egg, cottage cheese 
and Parmesan cheese. Roll out pattie shells together into a 
rectangle. Spread filling over dough. Roll up, sealing ends, 
and place in well greased 9- by 5-inch loaf pan. Bake at 375 
degrees for 1 hour. 


Sauce 
1 10%4-ounce can cream of 1 tablespoon pimento, 
mushroom soup chopped (optional) 
Y% cup milk 2 tablespoons sherry 
1 4-ounce can mushrooms, 


drained 


Combine ingredients and heat. 
Slice loaf. Pour sauce over sliced loaf and serve. 
Makes 4 to 5 servings. 


—Judith Vukelich 


Davenport, lowa 
(Cookoff finalist) 


BARBECUE CHICKEN 


1 chicken (about 3 pounds), 1 12-ounce bottle Pepsi or 
cut up Diet Pepsi 
1 cup ketchup 


Place chicken in frying pan. Spread ketchup over pieces 
and pour Pepsi over all. 

Simmer for 1 hour, turning after one-half hour. 

Makes 4 to 6 servings. 


—Mrs. Fred Bartels 


Bryant, lowa 
(Cookoff finalist) 
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POPPYSEED CHICKEN 


4 chicken breasts 

4 ounces sour cream 

4 1034-ounce can cream of 
chicken soup 

1 cup Ritz crackers, 
crushed 


34 stick butter or margarine 

1 teaspoon Worcestershire 
sauce 

%» teaspoon onion, grated 

4 teaspoon garlic powder 

1 tablespoon poppyseed. 


Bake or boil chicken until done. Separate meat from bones 
and place in casserole or shallow baking dish. 
Mix sour cream and soup (no water) together and pour 


over chicken. 


Melt butter or margarine in pan and saute onion slightly, 


but do not brown. Add crushed 
sauce and garlic. Distribute even 


crackers, Worcestershire 
ly over chicken mixture. 


Sprinkle poppyseeds on top and bake 45 minutes at 350 


degrees. Serve over rice. 
Makes 4 servings. 


—Mary E. Cleve 


Davenport, lowa 
(Cookoff finalist) 


CHICKEN BASQUE 


2 to 3 pounds chicken, cut 
up 

¥Y2 cup flour 

¥3 cup butter or salad oil 

%, cup onion, chopped 

1 clove garlic, mashed, or ‘% 
teaspoon garlic powder 

Y2 pound mushrooms, 
sliced 


1 1-pound 12-ounces can 
tomatoes, broken up 

1 cup dry vermouth 

1 teaspoon salt 

V% teaspoon pepper 

1 bay leaf, crumbled 

%2 teaspoon basil 

v2 teaspoon thyme 


Coat chicken with flour and brown in butter; remove. 
Brown onions, garlic and mushrooms in drippings. Replace 
chicken. Add tomatoes, vermouth, salt, pepper and herbs. 
Cover and simmer 1 hour until tender. Thicken sauce if 


desired. 
Serves 6. 


—Barbara S. Totherow 


Davenport, lowa 
(Cookoff finalist) 


RIVIERA SOLE 
1 cup plain yogurt 2 pounds sole fillets, patted 
Ya Cup mayonnaise dry 
1 tablespoon lemon juice ‘2 pound fresh mushrooms 
Ya teaspoon curry powder 1 cup white grapes 


In small bowl, mix first 4 ingredients. Spread half the 
mixture on sole fillets and roll them up. Place rolls in buttered 
shallow casserole and pour remaining sauce over them. 

Saute mushrooms in scant amount of butter. Add grapes 
and cook 2 to 3 minutes more. Sprinkle mixture over fish. 
Bake at 350 degrees 30 minutes. 

Makes 4 servings. 


—Sharon Gunderson 


Bettendorf, lowa 
(Cookoff finalist) 


CHICKEN ENCHILADA 


1 broiler/fryer, about 3 1 teaspoon ground cumin 
pounds 2 teaspoon Sait 

1 cup onion, chopped 2 teaspoon dried oregano, 

1 clove garlic, minced crushed 

2 tablespoons butter ¥% teaspoon dried basil, 

1 16-ounce can tomatoes crushed 

1 8-ounce can tomato 12 frozen tortillas, thawed 
sauce 2'2 cups about 10-ounces 

Y4 cup green chilies, shredded Monterrey Jack 
chopped cheese 

1 teaspoon sugar %4 Cup dairy sour cream 


Cook chicken in salted water until tender. Drain and 
remove skin and bones. Cut into strips; set aside. Cook onion 
and garlic in butter until tender. Add tomatoes, tomato sauce, 
chilies, sugar, cumin, salt, oregano and basil. Bring to boiling. 
Simmer, covered, for 20 minutes. Remove from heat. Dip each 
tortilla in tomato mixture to soften. Place several strips of 
chicken and about 2 tablespoons shredded cheese on each 
tortilla; roll up and place seam side down in 13%- by 8%- by 
1%-inch baking dish. Blend sour cream into remaining sauce; 
pour over tortillas. Sprinkle with remaining cheese. Cover and 
bake at 350-degrees for 40 minutes. Makes 6 servings. 


—Susan Hurt 
Davenport, lowa 
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CHICKEN CORDON BLEU 


44 Cup water 2 slices cooked ham 

4 chicken bouillon cubes Y2 cup Cheddar cheese, 

Y, pound butter grated 

¥2 cup flour 1% slices Swiss cheese or 
2 boneless chicken breasts ‘2 Cup grated 


bread crumbs 


Sauce: Boil the water and add bouillon cubes in one 
Saucepan. In another saucepan melt butter and add flour. Add 
butter and flour mixture to the boiling water. Remove from 
heat and set aside. 

Preheat oven to 400-degrees. 

Pound chicken breasts flat. Shake in bread crumbs; deep 
fry until brown on both sides. 

Place ham and cheese in chicken and fold. (Note: 
Toothpicks may help hold the chicken together.) Pour sauce 
over the breasts and bake at 400-degrees for 20 minutes. 
Makes 2 servings. 


—Nancy D. Ray 
Davenport, lowa 


CHICKEN ALA MARIA 


%4 cup Italian-seasoned dry 2 tablespoons flour 
bread crumbs 1 cup milk 
Yq Cup Parmesan cheese 1 package frozen chopped 
6 whole large chicken spinach, thawed and well 
breasts, skinned, split drained ; 
lengthwise and boned 1 4-ounce package boiled 
¥%2 cup sliced green onion ham slices, diced 


2 tablespoons margarine 


Combine bread crumbs and cheese; dip chicken breast 
halves in crumbs to coat lightly. Arrange in 9- by 13-inch 
baking dish. Set remaining crumb mixture aside. In saucepan 
cook onion in margarine till tender. Blend in flour; stir in milk 
all at once. Cook and stir till thickened and bubbly. Cook and 
stir 1 minute more. Stir in spinach and ham. Spoon spinach 
mixture over chicken; sprinkle with the remaining crumb 
mixture. Bake, uncovered, in 350-degree oven for 40 to 45 
minutes. Makes 12 servings. 


—Judith Vukelich 
Davenport, lowa 


57 


BARBECUED STUFFED WHOLE FISH 


8 pounds whole fish, 
cleaned 

salt 

pepper 

salad oil, small amount 


Ye cup butter or margarine, 
melted 

Yq Cup lemon juice 

garden vegetable stuffing, 
(recipe follows) 


Wash fish quickly in cold water and pat dry with paper 
towels. Rub the cavity of fish with salt and pepper. Stuff with 
garden vegetable stuffing. Close opening, lace. Brush fish 
with salad oil. Mix butter and lemon juice; set aside. Place fish 
in wire basket. Grill 4-inches from medium coals. Cook 45 
minutes or until fish flakes easily with a fork, turning 3 times, 
basting with butter mixture. (Note: You can fix extra stuffing in 
aluminum foil pan. Cover and heat on grill 20 minutes.) 


Garden Vegetable Stuffing 


1 cup onion, finely chopped 1% tablespoons lemon juice 
Y4 Cup margarine or butter 1 egg 

2 cups dry bread cubes 1 clove garlic, crushed 
1 cup shredded carrot 2 teaspoons salt 

1 cup mushrooms, cut-up V4 teaspoon pepper 

Ya Cup snipped parsley 


Cook and stir onion in butter until tender. Mix lightly with 
remaining ingredients. 
—Beverly Gerdts 
Muscatine, lowa 


CRABBY ENGLISH MUFFINS 


2 medium stalks celery, 
chopped (about 1 cup) 
1 tablespoon butter or %2 Cup dairy sour cream 
margarine 1 tablespoon grated lemon 
1 10% ounce can peel 
condensed cream of 4 English muffins, split and 
shrimp soup toasted 
paprika 


2 7'2-ounce cans crabmeat, 
drained and flaked 


Cook and stir celery in butter in 10-inch skillet until celery 
is tender, about 5 minutes. Stir in soup, crabmeat, sour cream, 
lemon peel and mix thoroughly. Heat just to boiling. Serve 
over hot muffins, sprinkle with paprika. (Note: Tuna may be 


substituted for crabmeat.) Makes 4 servings. 
—Lynda Monson 


Davenport, lowa 
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FILET MIGNON WITH 
SAUCE OF THE WINE MERCHANT 


2 cups red wine 


2 tablespoons shallots, 2 whole allspice 
chopped 1 slice clove garlic 
2 bay leaves Y% teaspoon thyme 
6 sprigs fresh parsley 1 cup Campbell’s beef broth 
2 whole cloves 3 tablespoons flour 
4 black peppercorns 3 tablespoon butter 


Boil wine, shallots, bay leaves, parsley, cloves, 
peppercorns, allspice, garlic and thyme until reduced in 
volume by one-half. Add beef broth. Simmer 15 minutes. Taste 
for seasoning and strain. Melt butter and add flour to make a 
paste. Add paste to wine mixture and stir with a whisk. (Note: 
this may be prepared in advance and heated just prior to 
serving.) 


4-ounces fresh mushrooms, Ye teaspoon pepper 
chopped 1 tablespoon fresh parsley, 

3 shallots, chopped chopped 

2 tablespoons butter dash of nutmeg 


Y4 teaspoon Salt 


To make mushroom mixture, melt 2 tablespoons butter. 
Add chopped mushrooms, shallots, salt, pepper, parsley and 
nutmeg. Saute until tender, about 20 minutes. (Note: This 
mixture may also be prepared in advance and reheated prior 
to serving.) 


4 filet mignon, about 6- 4 slices day-old bread 
ounces each and 1-inch 4 large mushroom Caps, 
thick fluted, sauteed 

64 black peppercorns fresh parsley 


% cup butter, clarified 


Press 8 black peppercorns into each side of each steak. 
saute 5 minutes each side (for medium rare) in clarified butter 
at 350-degrees in electric frypan. Remove from skillet and 
remove peppercorns. Make large croutons by cutting 4 slices 
of day-old bread into rounds and sauteeing in butter on each 
side until golden brown. Top croutons with mushroom mixture 
before putting the steaks on top. Pour wine sauce over steaks 
and garnish each with a sauteed, large fluted mushroom and 
fresh parsley. Makes four servings. 

—Nancy Mitchell 


Moline, Iil. 
(Cookoff finalist) 
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After Recipes.... Think Folwell’s 


for 
Dinnerware...Casual & Formal 


Come in soon to see our large selection of Fine 
China from Noritake, Pickard, Mikasa and Viletta. 
For casual dining we have many everyday patterns 
from Noritake, Mikasa, Denby, Otagiri, Longchamps 
and Franciscan. To complete your dining service 
we display all the patterns from Oneida and 
International in both Stainless and Silver-plated 
flatware, as well as many patterns in Casual and 
formal Stemware. 


PLANNING A WEDDING? 


For selection and savings Folwell’s is you only 
choice! We have one of the area’s largest 
selections of Wedding Invitations 


20% OFF ALL INVITATIONS 
Don’t waste time and money. See us. 


S 


Powells 


219-221 West 2nd Street 
Downtown Davenport 324-9183 & 323-7329 


CRAB LEGS IN THE SHELL 


1 pound crab legs, in the 1 medium onion sliced 
shell 1 medium carrot, sliced 


Fill a 4 to 5-quart kettle with enough water, plus sliced 
onion, carrot and celery to cover the crab legs. Bring to a boil. 
Add the crab legs and cook until the water comes to a boil 
again. Drain broth and set aside. Shell the crab legs. 


Y4 pound mushrooms 1 teaspoon butter 
Y%, Cup water ¥% cup dry white wine 


Simmer the mushrooms in water and 1 teaspoon butter for 
12 minutes. Drain broth from mushrooms and set aside. 

Combine % cup crab broth, entire mushroom broth, and % 
cup of white wine. 


2 tablespoons butter Ye cup grated mild cheese 
2 tablespoons flour fine bread crumbs 
“4 Cup milk Seashells or ramekins 


In another pan, melt the 2 tablespoons butter and blend in 
the flour. Add the combined broths stirring constantly. When 
the sauce is smooth, add enough milk to make the sauce the 
consistency of heavy cream. Chop mushrooms and crab legs 
quite fine and add to the sauce. Season with salt and pepper 
to taste. Cook gently for 5 minutes. Remove from the heat and 
stir in most of the grated cheese. Fill the shells or ramekins 
with the mixture. Cover with the rest of the cheese and the 
fine bread crumbs. Heat in 375-degree oven for 10 minutes or 
until the mixture bubbles. Serve hot. Makes 4 seashells or 4 
ramekins, 2 per serving. 


—WMrs. S. Schirru 


Milan, Ill. 
(Cookoff finalist) 
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CRAB STUFFED AVOCADOS 


4% Cup mayonnaise %4 cup Chopped celery 
1 large egg yolk 3 cup scallion, thinly sliced 
2 teaspoons curry powder 3 cup fruit chutney, drained 
1 teaspoon lemon juice and chopped 
cayenne, salt and pepper to 3 large avocados 

taste 
¥%4 pound lump crab meat, 

flaked 


In a small bowi combine mayonnaise, egg yolk, curry 
powder, lemon juice and spices. In another small bowl 
combine half the mayonnaise mixture with the crab meat, 
celery, scallion and chutney. 

Peel, halve lengthwise and pit the avocados and brush 
them with lemon juice. Arrange the avocados, pitted sides up, 
in a baking dish and heat them in a 350-degree oven for 10 
minutes. Mound the crab mixture on the avocados, top it with 
the remaining mayonnaise mixture and put the avocados 
under a preheated broiler about 6-inches from the heat for 3 
minutes, or until the topping is puffed and golden. Serve. 
Makes 6 servings. 


—Sharon Gunderson 


Bettendorf, lowa 
(Cookoff finalist) 


SCALLOPS IN WINE 


1 pound fresh or frozen 3-ounces sherry 
scallops 1 cup cream 

7 tablespoons butter 1 cup milk 

3-ounces dry white wine salt, to taste 

Y2 pound fresh mushrooms, pinch of cayenne pepper 
sliced 1 egg yolk, beaten 

Ya cup onion, chopped %2 cup bread crumbs 


3 tablespoons flour 


If scallops are frozen, thaw and drain. Saute scallops in 3 
tablespoons butter until lightly browned. Add wine, stirring 
well. Then transfer scallops and wine to 8- by 8-inch 
casserole, which has been buttered. Saute sliced mushrooms 
and chopped onion in 2 tablespoons butter for several 
minutes, until onion is transparent. Melt 3 tablespoons butter 
in 1’2-quart saucepan, add flour, blending it in well. Then add 
the sherry and cook gently for several minutes. Next slowly 
add milk and cream, which has been mixed, stirring 
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constantly until all is well blended. Season with salt and 
cayenne pepper. When sauce has thickened, remove from 
flame and stir in beaten egg yolk well. Blend in mushroom 
mixture. Pour sauce over scallops, top with bread crumbs. 
Place casserole in preheated 350-degree oven for about 10 
minutes, or until sauce is bubbly and top is browned. Makes 4 
servings. 


—Connie Hoekstra 


Niuscatine, lowa 
(Cookoff finalist) 


CHICKEN CONTINENTAL AND PECAN RICE 


6 -8 large chicken breasts 1 10-ounce can beef 
1 tablespoon salt consomme 
1 teaspoon poultry Y2 cup sherry 

seasoning Ya pound fresh mushrooms 
paprika 2 10-ounce cans artichoke 
Y2 cup melted butter hearts 


season chicken with salt, poultry seasoning. Sprinkle with 
paprika until a good color. Spread out in roasting pan skin 
side up. Baste with melted butter and consomme. Bake in 
325-degree oven for at least 1 hour. Baste every 20 minutes. 
Add sherry to pan drippings and keep on basting and baking 
for “% hour. Saute fresh mushrooms. When serving, remove 
breasts to heated platter and combine drippings with 
mushrooms and artichokes. Heat thoroughly and pour sauce 
over chicken. Serve with pecan rice. (Recipe follows.) 


Pecan Rice 
2'2 cups rice ‘a teaspoon thyme 
5 cups water 1 cup pecans 
1 teaspoon salt Ye cup butter 
1 teaspoon parsley, 6 green onions or shallots 
chopped Y2 pound mushrooms 


Saute onions and mushrooms in butter until golden. Add 
to rice and other ingredients in casserole. Bake 1 hour until 
tender. Lift rice with fork only. Cover. 


—Ariene J. Vincent 


Bettendorf, lowa 
(Cookoff finalist) 
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SAUSOLITO CIOPPINO ALA IOWA 


%2 cup celery, finely diced 1 clove garlic, finely minced 
¥Y2 cup shallots or onions, 1 pinch cayenne pepper 
finely diced 1 cup California Barbera 
¥2 cup bell peppers, finely wine, (if this is not 
diced available, use slightly 
Ye cup fine olive oil more Pinot Noir wine.) 
6 large fresh tomatoes, 1 cup water 
skinned and chopped or 5 or 6 large king crab legs, 
if not available 1 14'- defrosted 
ounce can whole 1 14%2-ounce can of 
tomatoes steamer clams in shells, 
2 teaspoons tomato paste (if not available use 2 6'- 
1 teaspoon salt ounce cans minced 
¥2 teaspoon hand rubbed clams, undrained.) 
dry oregano 1 dozen medium green 
%2 teaspoon hand rubbed shrimp in shells, 
dry basil defrosted 
¥2 teaspoon freshly ground 
pepper 


Saute the celery, onions, bell peppers in the olive oil until 
tender, but not brown. Add the chopped tomatoes, tomato 
paste, salt, oregano, basil, pepper, garlic, cayenne, wine, and 
water. Simmer for a minimum of 2 hours. If it becomes too 
thick, add water. Skim oil from the surface. Correct 
seasonings. At this point it may be refrigerated for a day or 
frozen for weeks. 

Cut the crab legs through the shells into 2 to 3-inch 
lengths. With a hammer crush the shells to make the meat 
easily removable. Wash the shrimp under cold water. Simmer 
the crab leg pieces, shrimp and clams in the sauce for 10 to 
15 minutes, no longer. 

Serve with plenty of crusty French bread and strips of 
Monterrey Jack cheese, and lots of paper napkins. Makes 4 
servings 


—June M. Russell 


Davenport, lowa 
(Cookoff finalist) 
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FRIED BEEF WITH SNOW PEAS 


1 pound beef loin Ye teaspoon Salt 
1 tablespoon cornstarch % teaspoon monosodium 
3 to 5 tablespoons cooking glutamate 

oil 1 tablespoon Maggi 
1 medium onion, cut into 12 seasoning 

wedges Y teaspoon black pepper 
1% pounds mushrooms, Y. teaspoon sugar 

sliced into halves 1 tablespoon cornstarch 
Y2 pound snow peas, fresh 3 tablespoons water 

or frozen 


Slice beef into paper-thin slices; cut into 1-inch squares. 
(Meat may be partially frozen for easier cutting.) Mix with 1 
tablespoon cornstarch; set aside. 

In frying pan over medium heat, place 3 tablespoons oil; 
fry onions until golden brown. Add beef squares, mushrooms 
and seasonings; stir-fry until beef is medium-rare. Remove 
with slotted spoon; set aside. 

In same pan, add more oil if needed, cook snow peas until 
tender-crisp; add meat and mushrooms; heat thoroughly. 

Dissolve 1 tablespoon cornstarch with water; stir into 
mixture. Cook 5 minutes more; serve hot. 

Makes 6 servings. 


—No Thi Hoang 
Rock Island, Ill. 
SHRIMP CANTONESE 
3 cups cooked rice, hot 1 quart spinach leaves, 
12 ounces shrimp, peeled, fresh 
deveined and halved 1 16-ounce can fancy mixed 
lengthwise Chinese vegetables 
2 tablespoons butter “4 teaspoon pepper 
2 cups celery, diagonally 2 Cup soy sauce 
sliced 1% cups chicken broth 
2 cups onion, sliced 2 tablespoons cornstarch 


While rice is cooking, saute shrimp in butter for 1 minute: 
add celery and onions, cook, stirring, 2 minutes; add spinach 
and rinsed and drained Chinese vegetables. Cover; cook 1 
minute. Blend pepper, soy sauce, chicken broth and 
cornstarch; add to mixture and cook until clear and thickened, 
about 2 minutes. Serve over fluffy rice. 


Makes 6 servings. 
—Sara L. Newbery 


Bettendorf, lowa 


67 


TENDERLOIN OF BEEF STUFFED WITH OYSTERS 


4 7-ounce tenderloin steaks pepper, freshly ground 

12 medium oysters, fresh 4 slices bacon 

3 tablespoons butter 1 teaspoon chives, chopped 
Salt 


Insert sharp knife into side of each steak and, with short 
sawing motion, make a pocket. Be careful not to puncture 
other side of steak. 

Saute oysters in 1 tablespoon butter, salt and pepper to 
taste and 1 tablespoon oyster liquid until edges curl; drain. 
Stuff each steak with three oysters; wrap with slice of 

bacon and secure with toothpick. Broil or saute. 

Heat remaining butter until light brown; add chives and 
pour over cooked steaks. 

Makes 4 servings. 


—Patti Jo Bare 
Eldridge, lowa 
WHITE LASAGNE 
12 ounces lasagne noodles 1 3-ounce package cream 
1 pound ground beef cheese 
1 cup celery, finely chopped ¥2 cup dry white wine 
% Cup onion, finely 2 cups cheddar cheese, 
chopped shredded 
1 clove garlic, minced 1’2 cups gouda cheese, 
2 teaspoons basil shredded 
1 teaspoon oregano 12 ounces cottage cheese 
34 teaspoon salt 1 egg, slightly beaten 
¥2 teaspoon Italian herbs 12 ounces mozzarella 
1 cup half & half cheese, cubed 


Cook lasagne. 

In pan, cook ground beef, celery, onion and garlic; drain 
fat. Stir in basil, oregano, salt and Italian herbs. Add half & 
half and cream cheese; cook until melted. Stir in wine; 
gradually add cheddar cheese and gouda cheese until 
melted. 

In separate bowl, combine cottage cheese and egg. 

Layer a 13- by 9-inch baking pan with half of noodles, 
meat, cottage cheese mixture and mozzarella cheese; repeat. 

- Bake, uncovered, at 375 degrees for 30 to 35 minutes. Let 
stand 10 minutes before serving. 

Makes 8 generous servings. 

—Alexis A. Beecher 
Davenport, lowa 
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MACARONI PIZZA 


2 cups macaroni, uncooked 1 8-ounce can tomato 
Y2 cup milk sauce with onions 
1 egg 1 teaspoon salt 
¥s cup onions, chopped 2 teaspoon oregano 
1 pound ground beef VY, teaspoon garlic powder 
1 8-ounce can tomato Yq teaspoon pepper 
sauce with mushrooms 1 4-ounce can mushrooms, 
1 cup American cheese, drained 
grated 


1 cup mozarella cheese 


Cook macaroni and drain. Spread in a 7- by 11-inch 
greased pan. Beat egg and milk and pour over macaroni. 
Brown beef and add sauces and seasoning. Heat to boiling. 
Pour over macaroni. Top with grated American and 
mozzarella cheeses. Bake at 350 degrees until the cheese 
bubbles. Makes 6 to 8 servings. 


—Lori Naber, 12 


Davenport, lowa 
(Cookoff finalist) 


GRANT’S FAVORITE DESSERT 


25 Oreo cookies 2 squares unsweetened 

Yq Cup melted margarine chocolate 

¥2 gallon vanilla ice cream 1 cup sugar 

1 13-ounce can evaporated Cool Whip (12-ounces) 
milk 


1st layer: Crush the Oreo cookies in blender. Mix % Cup 
melted margarine with cookie crumbs and pat into 9- by 13- 
inch pan. Freeze this crust until hard. 

2nd layer: Let 2 gallon vanilla ice cream soften, then 
spread over first layer. Freeze again. 

3rd layer: Heat together 1 can evaporated milk, 2 squares 
unsweetened chocolate and 1 cup sugar. When cooled, pour 
over ice cream. Let harden. 

4th layer: Spread Cool Whip over hardened third layer. 

5th layer: Sprinkle fourth layer with cookie crumbs and 
freeze. Makes 24 servings. 


—Troy Newmyer, 11 
Bettendorf, lowa 
(Cookoff finalist) 
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A.G. Edwards 


You Have 
Our Numbers... 


386-3550 
Acme Piano 397-6664 
Aladdin’s Castle 391-9870 
Almin’s Jewelry 386-1235 
Athlete’s Foot 391-8351 
Ausland Ltd. 391-3083 
B. Dalton Bookseller 391-6730 
Baker’s Shoes 391-2570 
Balboa’s Lounge 386-4458 
Bermans Leather 386-9280 
Braun’s 386-4924 
Brenton First National 391-7458 
Bresler’s 33 Flavors 391-3354 
Brooks 391-4398 
Candles N Stuff 391-0976 
Carousel Snack Bar 391-7250 
Casual Corner 391-0007 
Chess King 391-9731 
Chick-Fil-A 391-2613 
Children’s Photographer 391-3215 
Chimis 386-8140 
Citizens Federal 391-7833 
Claire’s Boutiques 391-6657 
Coach House Gifts 386-2213 
Coffee Merchant 386-9248 
Coin Shop 391-3051 
Command Performance 386-6510 
Connection 386-8088 
Cookie Company 386-9525 
Corn Dog Factory 386-2775 
County Seat 391-5210 
Crazy Top Shop 386-6297 
Dennys 386-5360 
Eby’s 388-9653 
Enzler’s Gifts & Luggage 391-6594 
Evenson’s 391-1353 
Fannie May 391-7498 
Florsheim Shoes 386-1427 


Flowerama 391-7582 
Foreman & Clark 388-0404 
Foxmoor Casuals 391-9820 
Fox Photo 391-6107 
Fudge Factory 388-0509 
General Nutrition Center 391-9818 
GiGi’s 391-0324 
Gordon's Jewelers 386-7311 
Graphic Line 391-5259 
Hair Performers 388-0012 
Hal’s Sportswear 391-0722 
Happy Joe’s 391-9542 
Hardee’s 386-1114 
Helzberg Diamonds 391-2050 
Hickory Farms 386-1080 
House of Vision 386-8670 
Initially Yours 322-6581 
It's A Small World 388-0488 
JCPenney 391-4800 
Jeans West 391-9834 
Just Pants 391-0099 
Karmelkorn 386-1990 
Kinney Shoes 388-0383 
Kirlin’s Hallmark 391-3321 
Lavian’s 388-9043 
Lerners 386-9464 
Leslies Shoes 386-1428 
Malings 391-7595 
Mark-Henri 386-9630 
Maurices 386-1221 
Merle Norman 388-0123 
Montgomery Ward 386-2831 
Morrows Nut House 391-3865 
Morse 391-9824 
Mosenfelders Inc. 386-1320 
Mothercare 391-1920 
Mr. Neat’s Tux Shop 391-7161 


Musicden 


391-8986 


Nobil Shoes 
Northpark Cinemas 


Northpark Copy Center 
Northpark Pet Center 


Northpark Reality 
Only Diamonds 
Orange Julius 
Osborn’s 
Paul Harris 
Peck & Peck 
Petersen Harned 
Von Maur 
Potato Boat 
Radio Shack 
Randalls 
Rastrelli’s 
Record Bar 
Red Cross Shoes 
Regal Shoes 
Regis 
Richman 
Samuels Jewelers 
Sears 
Seiferts 
Service Optical 
Shopper Aid 
So-Fro Fabrics 
Solis Mission Bell 
Spencer Gifts 
Sportsland 


391-2433 Stevens 
391-4183 Stride Rite 
388-0101 Super Gyros 
386-6349 Susie’s Casuals 
386-9200 Sweaters N More 
386-9680 Tabletop 
386-7539 Team Electronics 
386-1506 The Gap 
386-2025 The Limited 
391-9686 Things Remembered 
Thom McAn 
386-0880 The Wild Pair 
386-8976 Tiffanys 
386-9456 Tobacco Bowl 
386-3161 Todd’s Naturalizer 
386-0900 Toy Fair 
386-4947 Travel & Transport 
391-0311 Trouser Works 
391-7600 Unique Keepsake 
386-2500 Ups N Downs 
386-2678 Video Isiand 
391-4361 Waldenbooks 
386-9400 Walgreens 
386-2222 Waigreen Drug 
386-2020 Whitney 
388-9156 Worths 
391-0024 York Steak House 
391-7542 Younkers 
386-2501 Zales Jewelers 
386-3990 Zondervan Family 
Bookstore 
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388-9012 
386-1104 
388-0343 
391-2229 
388-9134 
386-7520 
386-2588 
388-0000 
386-7330 
391-6492 
386-9942 
386-9070 
391-1002 
391-4055 
391-2500 
386-2353 
386-6146 
386-0212 
386-0787 
391-9846 
386-9656 
391-2490 
386-1290 
386-1110 
391-3796 
386-9790 
386-8217 
386-2600 
386-1240 


386-0205 


More to Ltlee! 


Northpark Mall 


Between Brady and Harrison on Kimberly Road, Davenport 
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CREAMY LEMON PIE 


3 lemons 1 4’%2-ounce carton frozen 
1egg whipped dessert topping, 
1 14-ounce can sweetened thawed 
condensed milk 1 9-inch graham cracker 
crust 


First, grate peel from one lemon. Measure 1 tablespoon of 
peel for recipe. Cut all the lemons in half and squeeze with 
juicer. Measure % cup lemon juice for recipe. Break egg into a 
bowl and beat with a fork. Pour sweetened condensed milk 
into bowl with the egg. Add the grated lemon peel and juice. 
otir with rubber scraper until mixture thickens. Fold in dessert 
topping. Pour mixture into pie crust. Cover with plastic wrap 
and refrigerate until firm. 

— Mike Stolze, 12 


Davenport, lowa 
(Cookoff finalist) 


MILK CHOCOLATE BROWNIE CAKE 


1 cup butter 1 teaspoon baking soda 
1 cup water ¥ teaspoon salt 

‘4 Cup cocoa 2 eggs 

2 cups flour Ya Cup dairy sour cream 


2 cups sugar 


Heat oven to 350 degrees. Grease jelly roll pan with 
shortening, using pastry brush. Heat butter, water and cocoa 
to boiling, stirring occasionally. Remove from heat. Add flour, 
sugar, baking soda, salt, eggs and dairy sour cream and beat 
until smooth. (The batter will be thin). Pour batter in greased 
pan. Bake in 350 degree oven for 30 to 35 minutes or until 
toothpick inserted in the center comes out clean. Let cool. 
While cake is cooling, prepare frosting. 


Frosting 
Ya cup butter % cup milk 
‘4 Cup cocoa 4’. cups powdered sugar 


Heat butter, cocoa and milk to boiling in saucepan, stirring 
occasionally. Remove from heat. Add powdered sugar and 
beat until smooth. Pour over cooled cake and spread evenly. 


—Andy Rowe, 11 


Rock Island, Ill. 
(Cookoff finalist) 
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SUMMERCICLES 


1 cup sugar %4 cup lemon juice 
2 cups water 2 bananas or 2 peaches 
1 cup orange juice 


Measure sugar and water into saucepan. Place on stove 
over medium heat. Cook, stirring all the time, until sugar 
dissolves, about 3 minutes. Remove from heat and cool for 15 
minutes. 

Peel bananas or skin peaches. Place fruit in mixing bowl. 
Mash with fork. Add orange juice and lemon juice to mashed 
fruit and mix well. Pour sugar-water mixture into fruit mixture. 
Mix well. 

Pour into ice cube tray. Freeze for about 30 minutes. 
Remove from freezer and insert popcicle stick upright. Return 
to freezer and allow to freeze solid. 


—Julie Goetz, 10 


LeClaire, lowa 
(Cookoff finalist) 


Open 7 Days a Week 

Mon.-Fri. 10:00-8:00; 

Sat. 9:30-5:00; Sun. 
1:00-5:00 


HARDCOVERS PAPERBACKS 
SPECIAL ORDERS 


(Check our Cooking & Diet Sections) 
ATARI — PAC MAN 
Ask about other Cartridges 


Cumberland Bookshelf 


2384 Cumberland Square Dr., Bettendorf, IA. 


359-6630 
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INDIAN STEW 
1 pound hamburger 1 can water 
Y, pound bacon, optional 1 16-ounce can tomatoes 
1 can potatoes (16-ounces), 1 16-ounce can chile beans 
sliced 1 cup ketchup 


1 16-ounce can whole corn 
1 10'2-ounce can tomato 
soup 


Brown and drain meat. Add all ingredients, mix well. Let 
simmer for 2 to 3 hours. Works well in crock pot. Makes 4 to 6 
servings. 


—Chris Bernard, 8 


Davenport, lowa 
(Cookoff finalist) 


EASY COCONUT PIE 


44 Cup Sugar Ya cup melted butter or 
2 eggs margarine 

1 cup milk 1 cup coconut 

Y% cup flour Pinch of salt 


Yq teaspoon baking powder 


Mix ingredients in a bowl. Stir well. Spray a pie pan with 
Pam. Pour mixture in pie pan. Bake at 350 degrees for 40 
minutes. Cool to lukewarm before serving. 


—Scott Goetsch, 12 


Davenport, lowa 
(Cookoff finalist) 
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PORK CHOPS WITH CORN DRESSING 


4 pork chops Y% cup celery, chopped 

2 tablespoons fat 4 cups soft bread crumbs 
dash salt 1 16-ounce can cream style 
dash pepper corn 

¥2 cup onion, chopped % teaspoon sage 


Brown chops lightly in hot fat. Sprinkle with salt and — 
pepper and remove to 9- by 9-inch baking dish, or a baking 
dish that will hold 4 pork chops laying flat. In skillet, cook 
onions and celery 2 minutes. Add remaining ingredients, 
season to taste. Stir lightly. Pile dressing on top of pork 
chops. Bake in 375-degree oven for 40 minutes. Makes 4 


ee —Debbie Raveling 


Davenport, lowa 
(Cookoff finalist) 


BEER KRAUT SANDWICHES 


1 beaten egg 

Y, cup fine dry bread 1 small bay leaf 
crumbs Y, teaspoon dried thyme, 

1 cup beer crushed 

34 teaspoon salt 1 16-ounce can sauerkraut, 

dash pepper drained 

1 pound ground beef 1 tablespoon cornstarch 

2 tablespoons cooking oil 2 tablespoons water 

2 tablespoons snipped or 7 hot dog buns, buttered 
dried parsley and toasted, keep warm 


1 beef bouillon cube 


Combine egg, bread crumbs, % cup of the beer, salt and 
pepper. Add beef and mix well. Shape into 21 meatballs. 
Brown in hot oil. Drain off excess oil. Add remaining beer, 1 
tablespoon of the parsley, bouillon cube, bay leaf and thyme. 
Simmer in covered skillet for 20 minutes. 

Meanwhile,heat sauerkraut, add remaining parsley and 
keep warm. Set aside. Remove meatballs from pan, reserving 
pan juices. Cover meatballs to keep warm and set aside. 

Blend cornstarch and water. Add to pan juices. Cook and 
stir until thickened. To serve: place 2 tablespoons warm 
sauerkraut on open toasted hot dog buns. Place 3 meatballs 
on top of sauerkraut. Pour 1 tablespoon warm thickened 
sauce over top of meatballs. 


— Vikki Steltenpohl 


Kewanee, Ili. 
(Cookoff finalist) 
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SWEET AND SOUR PORK BALLS 


2 pounds ground lean pork 1 egg, beaten 

1 cup regular oatmeal 1 tablespoon soy sauce 

1 8-ounce can water ‘2 teaspoon onion or garlic 
chestnuts, drained and Salt : 
chopped fine 3 or 4 drops Tabasco sauce 


Mix ingredients together and form into small balls. Place 
on a jelly roll pan. Bake in 350-degree oven for 15 to 20 
minutes. Drain meatballs and add to the following Sweet and 
Sour Sauce. 


Sauce 
1 8-ounce can pineapple, Ya cup red wine vinegar 
crushed 2 tablespoons soy sauce 
1 cup brown sugar a Cup green pepper, 
2 tablespoons cornstarch chopped (optional) 


1 beef bouillon cube 
dissolved in 1 cup hot 
water 


Place pineapple, juice included, in a saucepan with the 
brown sugar and cornstarch. Mix thoroughly and heat slowly. 
Gradually add boullion dissolved in hot water, vinegar, and 
soy Sauce. Add green pepper, if desired. Stir and cook until 
thick. Add meatballs and simmer for about 30 minutes. The 
combined meatballs and sauce may be placed in a casserole 
and baked in a 350-degree oven for 45 minutes. 

—Mrs. Howard Hintz 


Geneseo, Ill. 
(Cookoff finalist) 


PEPPERED HAM 


1 pound ham 1 tablespoon bacon 

8 slices dried bread drippings 

1 medium onion, chopped 2 cups tomato juice 

2 tablespoons butter or 4 medium peppers 
margarine 


Grind ham. Grind or roll bread crumbs. Saute chopped 
onion in butter and bacon drippings. Mix together ham, bread 
crumbs, onion, and tomato juice in large bowl. Salt, if 
necessary. Parboil peppers for 5 minutes, after removing 
cores. Cut each pepper in fourths. Use 13- by 9- by 2-inch 
pan. Pile ham mixture on pieces of pepper. Bake in 375- 


degree oven for 35 minutes. Serves 8. ; 
—Doris A. Brennan 


Rock Island, Iil. 
(Cookoff finalist) 
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BEEF AND SNOW PEAS ALA CROCK POT 


1% pounds flank steak 


1 10'%2-ounce can 2 tablespoons cornstarch 
condensed beef 2 tablespoons cold water 
consomme 1 7-ounce package frozen 

Y% Cup soy sauce Chinese pea pods, 

Y% teaspoon ground ginger partially thawed 

1 bunch fresh green onions, 
sliced 


Thinly slice steak diagonally across the grain. Combine 
meat strips with consomme in pot. Add soy sauce, ginger and 
onions. Cover and cook on low temperature for 7 hours. Turn 
to high setting and stir in cornstarch that was dissolved in the 
cold water. Cook on high for 10 to 15 minutes until thickened. 
Drop in pea pods and cook 5 minutes longer. Serve over hot 
rice. Makes 4 to 5 servings. 


—Krista Gunderson 
Bettendorf, lowa 
(Cookoff finalist) 


FARMERS MEAT MARKET 
For The Finest Meats 
1610 Rockingham Rd., Davenport, lowa, Phone 323-6921 
Hours: 8 am to 5 pm Monday thru Sat. Closed Sunday 
The place for the biggest variety of steak, chops and other meats for your grill. 

Pin Wheel Steak Sirloin 
Poor Boy Filets Rib Eye 
Filet-Mignon New York Siri 
T-Bone Marinated Stea 
Butterfly Pork Chops 


TRY ONE OF OUR FAMOUS MEAT PACKAGES! 


Gourmet Bundle Our Budget Bundle 
8 T-Bones 3 Lb. Rump 2-3 Lb. Chuck Roast 3 Lb. Short Ribs 
4 Sirloins 8 Poor Boy Filets | Soup Bone 1 Round Steak 


8 RibEye Steaks 19 Pork Chops 
3 Lb. Rolled Pork Roast 


Quarter Side Beef 
Plus 42 Pork Loin 2 Sirlein Steaks 


3 Chuck Steaks 4 Minute Steaks 
10 Lb. Ground Chuck _ 


1 Rump Roast 4 Club Steaks Our Variety Pack 

2 Round Steaks 18 Lb. Ground Chuck| 2-3 Chuck Roast 3 Lb. Stew 

2 Chuck Steaks $1 Arm Roast 3 Chickens 5 Lb. Bar-B-Que Ribs 

4 T-Bones 1 Soup Bone 5 Lb. Country Ribs 5 Lb. Sausage : 
Pkg. Beef Stew 16 Pork Chops 2 Lb. Bacon 5 Lb. Minute Steaks 


Pkg. Short Ribs 1 Lb. Loin Roast 15 Lb. Ground Chuck 
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BEEF AND VEGETABLES WITH OYSTER SAUCE 


1 pound boneless sirloin 1 large cut onion, about 2 
steak, cut into “-inch cups 
thick strips 2 stalks celery, sliced 
1 tablespoon cornstarch diagonally into ‘4-inch 
3 tablespoons soy sauce strips 
2 tablespoons water 2 tablespoons oyster 
1 teaspoon sugar flavored sauce 


2 tablespoons salad oil 


Combine cornstarch, soy sauce, water, and sugar. Add 
beef and toss until well coated. 

Heat oil in frying pan; add onion and celery. Stir-fry over 
high heat until onion is tender, yet crisp. Add beef mixture; 
stir-fry 2 minutes. Stir in oyster sauce. Cook 1 minutes longer. 
Serve immediately. Makes 4 servings 


—Mrs. Suvra Ghose 
Biue Grass, lowa 


IOWA PORK CHOPS 


4 center cut pork chops, 1 2 teaspoons dry mustard 
to 1'4-inches thick 1 clove garlic, crushed 

1 teaspoon salt 2 teaspoon black pepper 

V2 cup lemon juice dash Tabasco sauce 

1 tablespoon soy sauce 34 cup water 


%2 cup cooking oil 


Wipe chops with a damp paper towel and allow to reach 
room temperature. Combine marinade ingredients. Soak 
chops in shallow pan, using all of the marinade, turn 
occasionally. 

Prepare a medium charcoal fire in a covered cooker. Grill 
chops 3 to 4 minutes on each side, brushing with the 
marinade. Place chops in an iron skillet and return to the 
cooker. Bake 5 to 7 minutes, turn chops, brush with marinade 
and bake another 7 minutes. Remove chops, add water to 
skillet on stove. Simmer 3 minutes. Serve chops with broth 
poured on top. Makes 4 servings. 


—Marshall Smith 
Davenport, lowa 
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MARINATED PEPPER ROAST 


1 round bone arm roast or 1 teaspoon marjoram 
boneless roast, 11 to 2- 1 bay leaf, crushed 
inches thick (about 22 to 1 cup wine vinegar 
3 pounds) % cup olive oil or salad oil 

2 teaspoons unseasoned 3 tablespoons lemon juice 
meat tenderizer % Cup peppercorns, 

2 tablespoons minced coarsely crushed, or 2 
onion tablespoons bottled 

2 teaspoons thyme cracked pepper 


Sprinkle meat evenly on both sides with meat tenderizer. 
Pierce deeply with a fork. Place in shallow baking pan. 

Mix onion, thyme, marjoram, bay leaf, wine vinegar, olive 
oil or salad oil and lemon juice in a small bowl. Pour over 
meat. Let stand at room temperature 1 to 2 hours. Turn meat 
every ¥2 hour to marinate well. 

When ready to grill, remove meat from marinade. Pound 
half the crushed peppercorns into each side. (Note: This is 
best grilled outdoor over coals, but may be broiled in the 
broiler. Broil about 4-inches from medium heat. It should 
average about 15 minutes on each side for rare.) 

Grill to a rich brown on rack set about 6-inches above hot 
coals. Time will depend on heat of coals and distance of meat 
from firebed, but it should average about 15 minutes on each 
side for rare. Makes 6 servings. 


—Wilma Smith 
Davenport, lowa 


APPLE GLAZED PORK ROAST 


3 to 4 pound pork roast Ye cup boiled raisins 

salt Yq Cup apple juice 

pepper 3 tablespoons brown sugar 

4 to 6 apples, cored and 1 teaspoon ground ginger 
quartered 


Rub pork with salt and pepper. Place apples and raisins in 
bottom of 9- by 9-inch pan. Place roast on top. Combine apple 
juice, brown sugar and ginger. Heat up until brown sugar is 
dissolved. Spoon this mixture over the roast. Cover and cook 
at 325-degrees for 2 to 3 hours. Baste meat periodically. 
Makes 7 servings. 


—Jane Yencsik 
Davenport, lowa 
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SOUR CREAM SWISS STEAK 


2 pounds round steak, Yq cup cooking oil 
tenderized 3 tablespoons butter 

1 teaspoon salt %2 Cup onion, chopped 

V4 teaspoon pepper % cup water 

Yq teaspoon paprika 3 tablespoons soy sauce 

Y%, teaspoon dry mustard 3 tablespoons brown sugar 

1 garlic clove, pressed 344 Cup sour cream 


Cut meat into serving size pieces. Pound into each piece 
as much flour as it will hold. Dust with salt, pepper, paprika, 
and mustard. 

Heat oil in pan. Add butter and sear steak on one side. 
Turn. Add garlic, onion, water, soy sauce, brown sugar and 
sour cream. Cover pan. Bake 1 hour at 300-degrees or until 
tender. Makes 6 servings. 


—Karen Mills 
Bettendorf, lowa 


STAY-IN-BED-STEW 


2 to 3 pounds cubed stew 1 can tomato soup 
meat ¥2 can water 

1 package frozen stew ¥2 can white wine or dry 
vegetables vermouth 

1 16-ounce can green 1 teaspoon salt 


beans, drained 


Put meat and the rest of the ingredients in an oven proof 
casserole and cover tightly. Cook in 275-degree oven for 5 to 
6 hours. 


—Vera Edwards 
Muscatine, lowa 
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VEGETARIAN LENTIL SOUP 


1 pound lentils . 1 bay leaf 

22 quarts water % teaspoon thyme 

5 vegetable bouillon cubes % teaspoon marjoram 

1 carrot, sliced thin % teaspoon oregano 

1 onion, sliced thin 2 cups canned tomatoes, 

1 celery rib, with leaves chunked into bits 

% small head cabbage, 5 peppercorns or ‘2 
shredded teaspoon ground pepper 


1 clove garlic, minced 


Wash and sort lentils. Put all ingredients in a large kettle. 
Heat to boiling, reduce heat and cook for 1% to 1% hours or 
until lentils are tender. 


Herb Butter Garnish 


¥2 cup butter, softened Ys teaspoon basil 
2 tablespoons parsley, 
finely chopped 


Combine all ingredients in small bowl until well mixed. 
When soup is ready to serve, place a spoonful of herb 
butter garnish in bottom of bowl. Pour hot soup over the 
butter. Serve at once. 
Makes 8 to 10 servings. 
—Wilma Smith 


Davenport, lowa 
(Cookoff finalist) 


CHICKEN SALAD MILDRED 


2 cups fresh bean sprouts 1 cup toasted almonds, 
1% cups cooked brown rice coarsely chopped 
Y2 cup sliced water %4 cup mayonnaise 
chestnuts 1 small onion, diced 
1 cup chopped celery 1 cup tart apple, chopped 
2 cups cooked chicken, %4 Cup grapes, halved and 
chopped in 1-inch pieces seeded 
lettuce 


Mix all ingredients in large, non-metallic mixing bowl. Chill 
at least 2 hours. Serve on crisp lettuce leaves. 
Makes 4 to 6 dinner-sized servings. 


—Kathryn K. VanHooreweghe 


Moline, Ill. 
(Cookoff finalist) 
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HONEY OATMEAL BREAD 


2 cups flour Ya cup shortening, melted 
1 teaspoon baking soda 1 cup honey 

1 teaspoon salt 1 cup milk 

1 cup oatmeal, uncooked 1 teaspoon orange rind, 
¥2 cup raisins grated 

1 egg, beaten 


Sift together flour, soda, salt into bowl. Stir in oatmeal and 
raisins. Add egg, shortening, honey and milk to dry mixture. 
Grate orange rind and add to batter. Pour batter into greased, 
wax paper-lined 9- by 5- by 3-inch pan. Bake at 325 degrees 
for 1% hours. Wrap in foil; store overnight before cutting. 

Makes 8 servings. 


—Kay Basham 


LeClaire, lowa 
(Cookoff finalist) 


FRUIT AND NUT BREAKFAST BARS 


3 cups quick-cooking oats, ¥2 cup chopped, dried 
uncooked apricots 

2 cups flaked coconut Ye cup whole wheat flour 

1 cup sliced almonds 2 tablespoons wheat germ 

% cup coarsely chopped 3 eggs, slightly beaten 
wainuts %4 cup honey 

1 cup golden raisins ¥ cup cooking oil 

Ye cup coarsely chopped, 
pitted dates 


Sprinkle oats, coconut, almonds and walnuts in large 
roasting pan. Bake in 350 degree oven for 18 minutes or until 
toasted, stirring once. Cool. Combine with raisins, dates, 
apricots, flour and wheat germ in bowl. Combine eggs, honey 
and oil in smaller bowl. Add to oat mixture, mixing well. Press 
into greased jellyroll pan. Bake at 350 degrees for 20 minutes. 
Cut into bars while warm. May be stored, wrapped in foil, up 
to 2 weeks. 

Makes 16 to 32 servings. 


—Carole J. Holland 


Davenport, lowa 
(Cookoff finalist) 
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MEATLESS LOAF 


2 tablespoons melted fat 1 cup dry whole wheat or 
(margarine or butter) rye bread crumbs 

1 cup onion, chopped 1 teaspoon Salt 

1 cup celery, finely chopped 1 teaspoon poultry 

1 cup raw carrots, grated seasoning 

1 cup English walnuts or 2 eggs, beaten 


mixed nuts, finely ground 
1 cup evaporated milk or 
cream 


Fry onions over low heat in melted fat until light brown. 
Add celery, carrots, nuts, crumbs and seasonings; cook and 
stir over low heat about 5 minutes. Beat eggs; stir in cream or 
evaporated milk. Combine the 2 mixtures. Turn into a well- 
greased 9- by 5- by 2%-inch loaf pan. Bake at 350 degrees 
until browned, about 40 to 45 minutes. Turn out onto heated 
platter. Surround with cooked green peas. Garnish with sliced 
hard-cooked eggs. Serve with mushroom or tomato sauce. 

Makes 4 to 6 servings. 

—Heidi Naber 


Davenport, lowa 
(Cookoff finalist) 


CAROB-PEANUT BUTTER CANDY 


1% cups honey 3 teaspoons vanilla 
1 cup natural peanut butter Dash of salt 
1 cup dark carob powder Y2 cup sesame seeds 
1 cup walnuts, slightly (optional) 
chopped 
Y4 Cup orange juice 
concentrate 


Heat the honey and peanut butter over medium heat until 
the peanut butter melts and both ingredients mix together 
easily. Mix well. Remove from heat and add remaining 
ingredients. Spread the mixture into a lightly greased 10-inch 
glass pie pan or similar pan and press it flat. Refrigerate for 1 
hour or until chilled and hardened. Cut into small pieces like 
fudge. 

— may be substituted for carob in a pinch but carob 
has fewer calories and no caffeine. Use Smuckers peanut 
butter or a health food store variety if possible. Carob is 


available in any health food store). 
—Jeanne M. Martin 


Davenport, lowa 
(Cookoff finalist) 
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VEGETARIAN CHILI 


1 pound kidney beans, 3 tablespoons soy sauce 
dried 12 teaspoons salt 

3 tablespoons oil 1 teaspoon oregano 

2 cups onion, chopped 1 teaspoon parsley 

4 cloves garlic, minced 3 teaspoons chili powder 

1 to 2 green peppers, 1 teaspoon red peppers, 
chopped fine crushed 

2 medium tomatoes, % teaspoon sea kelp 
chopped % teaspoon cumin seeds or 

1 12-ounce can tomato cominos 
paste Ye to 4 teaspoon red pepper 


Soak kidney beans in 6 cups water for 4 to 8 hours or 
overnight; rinse well. Cook 1 to 1% hours over medium heat 
until tender. 

While beans are cooking, heat oil in large skillet and saute 
onions and garlic for 2 to 3 minutes; add green peppers, wait 
2 minutes; add tomatoes, simmer 5 minutes; add tomato paste 
and remaining ingredients. (If mixture is too thick, some water 
may be added.) Simmer, covered, for 40 to 60 minutes over 
low heat. 

When beans are done, drain; reserve liquid. Mix sauce and 
beans together; re-add some of reserved liquid to desired 
consistency. Cook 30 minutes over low heat; serve. 

Serves 6 to 8. 


—Jeanne M. Martin 
Davenport, lowa 


SUNFLOWER WALDORF SALAD 


2 small apples, cored and ¥, cup sunflower nuts 
chopped (about 12 cups) % cup plain yogurt 

% Cup green grapes, 1 large banana, sliced 
seedless and halved Lettuce leaves 


% cup celery, chopped 


In mixing bowl, toss together apples, grapes, celery and 
sunflower nuts; fold in yogurt and banana. Serve on individual 
lettuce-lined salad plates. If desired, garnish with additional 
banana slices. 

(NOTE: Lemon or apple flavored yogurt may be substituted 
for plain yogurt.) 

Serves 3 to 4. 


—Pam Schnekloth 
Davenport, lowa 


90 


CUSTOM QUALITY, STYLING AND 
CRAFTSMANSHIP AT A PRICE 
YOU CAN AFFORD 
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Morgan-Wightman 
Kitchen Shop 


It’s only natural to look for a practical kitchen you 
can be proud of. A kitchen you'll enjoy through the 
years. Now you can make the time you spend in your 
kitchen easier. 


4611 KIMMEL DRIVE-DAVENPORT, IOWA 52802 
TELEPHONE: 322-6004 
HOURS: MON-THURS. 8:00 AM-6:00 PM 


FRIDAY 8:00 AM-4:00 PM 
SATURDAY 9:00 AM-5:00 PM 


EVENINGS BY APPOINTMENT 
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CHEESECAKE COOKIES 


Topping 
2 cups cherries, biueberries Ya cup honey 
or strawberries, 2 teaspoons arrowroot or 
unsweetened, fresh or cornstarch 


frozen 


In medium saucepan, combine ingredients; stir, over 
medium heat, until thickened. Cool and refrigerate. 


Crust 


¥2 cup wheat germ 3 tablespoons butter, 
¥%2 Cup nuts, ground melted 


Combine ingredients to make crumbly mixture. Line 12 
large or 24 small muffin Cups with cupcake liners; press 
mixture into bottoms and halfway up sides. 


Filling 
1 egg Ya Cup honey 
8 ounces cream cheese, 1 teaspoon vanilla 


softened 


Blend ingredients until smooth; half fill prepared muffin 
tins with mixture. Bake at 350 degrees 10 minutes for small 
cookies; 15 minutes for larger cookies. Cool; spoon topping 
over each cookie; refrigerate. 

(VARIATION: Instead of fruit, top with nuts, which may be 
added just before baking.) 

Makes 12 large or 24 small cookies. 


—Pam Willers 
Rock Island, Ill. 
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ITALIAN GARDEN SOUP 


2 tablespoons butter 

1 large onion, coarsely 
chopped 

1 large clove garlic, 
crushed 

2 cans chicken broth (32- 
ounces) 

1 can Italian tomatoes (16- 
ounce), peeled (if not 
available, regular whole 
peeled tomatoes will do) 


1 small zucchini, sliced thin 

1% cups carrots, sliced thin 

12 cups celery, sliced thin 

1% teaspoon salt 

1 teaspoon oregano 

Y% teaspoon basil 

Dash of pepper 

Seasoned croutons or 
grated Parmesan cheese 
as garnish 


In large kettle, saute’ onion and garlic in butter about 5 
minutes, stirring often. Add chicken broth, vegetables and all 
spices. Cover and simmer 15 minutes or until the vegetables 
are tender-crisp. Serve in warm soup bowls and top with 
seasoned croutons or grated cheese. Makes 4 servings. 


—Rhonda Lynne Coffelt 


Bettendorf, lowa 
(Cookoff finalist) 


CHILI YOU CAN EAT WITH A FORK (ALMOST) 


4 cups dried kidney or red 
beans, cooked according 
to package directions or 
pressure cooker 
directions 

2 pounds ground turkey 

8 cups canned tomatoes 

4 cups tomato juice 

2 cups bean liquid or water 

2 large green peppers, 
chopped 

1 cup onion, chopped 


2 teaspoons dried garlic 
flakes 

Y% cup fresh parsley, 
chopped 

4 tablespoons chili powder 

74 cup brown sugar 

2 tablespoons Salt 

Y_ cup Worcestershire 
sauce 

1 teaspoon allspice 

Yq, Cup cider vinegar 

2 cups cooked brown rice 


In large kettle brown turkey well. Add remaining 
ingredients. Simmer uncovered 4 to 5 hours, stirring 
occasionally. lf it gets too thick while cooking, just add a little 
water. However, this is a thick chili. Makes about 1% gallons. 


—Shirley Ewoldt 


Eldridge, lowa 
(Cookoff finalist) 


PARSLEY PINWHEELS AND HAM BAKE 


2 cups fully cooked smoked 
ham, cut up 

1 can condensed cream of 
chicken soup (10% 


Y%2 teaspoon dry mustard 
¥s cup shortening 

1% cup all-purpose flour 
22 teaspoons baking 


ounce) powder 
% cup green pepper, ‘4 teaspoon salt 
chopped 3%4 cup milk 


¥2 cup onion, chopped % Cup snipped parsley 
% cup chopped pimiento, 


drained 


Heat oven to 375 degrees. Mix ham, soup, green pepper, 
onion, pimiento, and mustard. Pour into ungreased 8- by 8- by 
2-inch baking dish. Cut shortening into flour, baking powder 
and salt with pastry blender until mixture resembles fine 
crumbs. Stir in just enough milk so dough leaves side of bowl 
and rounds up into a ball. Turn dough into lightly floured 
surface. Knead lightly 10 times. Roll into rectangle 12- by 9- 
inches. Sprinkle with parsiey. 

Roll up, beginning at narrow end, pinch edge to seal. Cut 
into 1-inch slices and arrange, cut side up, on ham mixture. 
Bake until biscuits are golden brown, 25 to 30 minutes. Makes 
6 to 8 servings. 


—Janice Seligman 


Davenport, lowa 
(Cookoff finalist) 


SEAFOOD AND VEGETABLES EN CASSEROLE 


1 pound thawed frozen fillet 
(halibut, haddock or cod) 
2 tablespoons butter or 


Dash pepper 
Y2 cup white wine 
1 package frozen mixed 


margarine 
% cup onion, chopped 
Y, pound mushrooms, 
sliced 
2 tablespoons flour 
¥Y2 cup milk 
% teaspoon salt 


vegetables (10-ounce) 

2 cups hot, seasoned, 
freshly mashed potatoes 

2 tablespoons butter or 
margarine, melted 

2 tablespoons grated 
Parmesan cheese 


Cut fish into 2-inch pieces. 


In 2 tablespoons hot butter in skillet, saute’ chopped onion 
and sliced mushrooms, stirring about 5 minutes. Remove from 
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heat; stir in flour; then gradually stir in milk. Add salt and 
pepper. 

Bring to boil, stirring; boil until sauce thickens; reduce 
heat; stir in wine. Add fish and mixed vegetables; simmer, 
cover and stir once or twice, 10 minutes, or until vegetables 
and fish are tender. 

Turn into four individual baking shells or a 4-cup 
casserole. Spoon mash potatoes around edge of each. 

Drizzle melted butter over top. Sprinkle with grated 
parmesan cheese. Run over broiler a few minutes, until nicely 
browned. Makes 4 servings. 


—Debbie Fausey 


Grand Mound, lowa 
(Cookoff finalist) 


HAM AND WAFFLE CHEESE STRATA 


9-ounce package of frozen 3 cups milk 
waffles (at least 6 ¥2 teaspoon salt 
waffles) % teaspoon cayenne pepper 
2 tablespoons margarine 6 eggs 
mild cheddar cheese slices 1 green pepper, sliced into 
(8-ounce) rings 
6 thin slices cooked ham 
paprika (to sprinkle) 


Cook waffles in toaster, cool. Generously butter a 8- by 12- 
inch baking dish with part of the margarine. Butter the waffles 
with remaining margarine. Line bottom of the pan with the 
waffles. 

Cover with cheese, top with ham, add another layer of 
cheese. Sprinkle with paprika. 

Beat together milk, salt, cayenne pepper and eggs. Pour 
over top of waffles. Refrigerate at least three to four hours or 
overnight. Bake at 325 degrees for 35 to 40 minutes. Remove 
and add green pepper rings. Return to oven 10 to 15 minutes. 
Let stand at room temperature for 10 minutes. 


—Lynn Shaw 


LeClaire, lowa 
(Cookoff finalist) 
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HOT CHICKEN SALAD CASSEROLE 


1 loaf oatmeat bread 
(preferably Pepperidge 
Farm brand) 

3 cups chicken, cooked and 
cubed 

% cup celery, chopped very 
fine 

1 cup mayonnaise 

1 jar of pimentos (2-ounce), 
chopped 

% cup onion, chopped 

4 can of mushroom pieces 
(8-ounce) 


% teaspoon pepper 

V4 teaspoon Accent 
seasoning 

4 eggs 

1 cup milk 

1 can of cream of 
mushroom soup (10%- 
ounce) 

1 cup grated cheese 
(Velveeta or cheddar) 


Trim and cube 12 slices of oatmeal bread (whole loaf). 
Place half of cubes in bottom of greased 9- by 13-inch glass 


casserole. 


Mix chicken, celery, mayonnaise, pimento, onion, 
mushrooms, and seasonings in bowl. Spread mixture over 


cubes in casserole. 


Beat eggs with milk and pour over mixture. Place 
remaining cubes over top. Cover with foil and refrigerate 


overnight (at least 12 hours). 


Next day-uncover, bake at 325 degrees for 15 minutes. 
Remove from oven. Spread mushroom soup (undiluted) over 
top. Sprinkle cheese over all. Return to oven for 1 hour. serve 


hot. Makes 8 to 10 servings. 


—Lenita M. Hepker 


LeClaire, lowa 
(Cookoff finalist) 


MACARONI AND CHEESE DELUXE 


3 cups elbow macaroni 
2 cups small curd cream 
style cottage cheese 
1 cup sour cream 

1 beaten egg 


34 teaspoon Salt 

dash pepper 

3 cups processed American 
cheese, cubed 

Y2 cup milk 


Boil the macaroni and drain. Combine the cottage cheese, 
sour cream, egg, salt and pepper and processed cubes. Add 
the macaroni and place in an ovenproof baking dish. Bake at 


350 degrees for 45 minutes. 


— Suzanne Johnson 
Davenport, lowa 
(Cookoff finalist) 


GOLDEN SAUSAGE CAULIFLOWER SOUP 


1 small head cauliflower, 2 cups (8 ounces) 
separated into small processed American 
fragments cheese, shredded 

Y2 cup chopped onion or 2 1 pound pork sausage, 
tablespoons instant cooked and drained 
chopped onion Y2 cup flour 

2 cups water, divided salt and pepper to taste 

2 cups milk 


Cook cauliflower and onion in 1% cups water until tender; 
do not drain. Add milk, cheese and sausage. Add small 
amount of remaining water to flour to make a paste. Slowly 
add remaining water, stirring until mixture is smooth. Stir into 
cauliflower mixture. Continue to simmer slowly, stirring 
occasionally as cheese melts and soup thickens. Add salt and 
pepper to taste. Makes 6 servings. 


—Sara L. Newbery 


Bettendorf, lowa 
(Cookoff finalist) 


SIRS SIRLOIN STEAK — MICROWAVE 


2 to 22 pounds sirloin 1 20-ounce bag of frozen 
steak, frozen broccoli cuts 

1 10’2-ounce can beef 1 cup Minute Rice 
consomme soup (uncooked) 

1 10'2-ounce can White pepper 


mushroom or celery soup 


Thaw sirloin steak in microwave for six minutes — 3 
minutes on each side — in original freezer wrap, if necessary, 
on medium heat. Cut into four pieces. 

Put % of the consomme and '2 of the mushroom or celery 
soup in the bottom of the casserole dish. Place meat in dish. 
Add remaining soups between meat pieces and on top of 
meat. Sprinkle with white pepper. 

Cover casserole dish and bake for 25 minutes on high in 
microwave oven. Then add 1 cup Minute Rice around the 
edge in the meat juices. Place frozen broccoli cuts over meat. 
Return to microwave for an additional 5 minutes. Makes 4 
servings. 


—Jacque Telsrow 
Stockton, lowa 
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TEXAS BUNS 

2 pounds ground chuck 1 2- or 3-ounce can cooked 

1 medium green pepper, green chili peppers, 
chopped chopped 

1 large onion, chopped 2 teaspoons garlic salt 

1 small can ripe olives, Black pepper and seasoned 
chopped salt to taste 

1 2-ounce jar pimientos, 1 pound grated sharp 
chopped cheese 


16 hamburger buns 


Brown the meat and onion in a little margarine. Add the 
remaining ingredients except the cheese and simmer for 
about 20 minutes. Let cool a little and then add the grated 
cheese. If the cheese is added while it’s too hot, the mixture 
gets runny. 

Put big spoonfuls of the mixture onto the buns. Carefully 
wrap them individually in foil and freeze. Let them mellow in 
the freezer for several days. 

To cook, simply remove from the freezer and heat at 375 
degrees for 30 minutes. Don’t remove the foil until ready to 
eat. If not frozen, heat at 375 degrees until warmed through, 
about 15 to 20 minutes. The buns tend to dry a little if stored 
too long in the freezer. Makes 16 buns. 


—Debbie Lenway 


Moline, Ill. 
FANDANGO 
1 pound hamburger 74 cup cream of celery soup 
Y2 pound mushrooms, 1 cup sour cream 
sliced ‘Ya cup mozarella, shredded 
1 medium onion, chopped Ya teaspoon Salt 
1 teaspoon oregano Ya teaspoon black pepper 


Ye teaspoon garlic powder 
1 package frozen spinach, 

thawed 

Brown meat with onion, mushrooms, oregano and garlic 
powder added. Pour off grease and juices. Stir in thawed 
spinach, soup and sour cream. Remove from heat. Add salt 
and pepper. Spoon into casserole dish and top with cheese. 
Bake at 350 degrees until cheese is brown, about 25 minutes. 
Makes 4 servings. 


—Patrick Doherty 
Rock Island, Ill. 
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SPAGHETTI PIZZA 


1 cup milk 2 8-ounce cans spaghetti 

2 eggs, beaten sauce 

44 pound spaghetti, broken 12 to 2 cups mozzerella 
in 3 pieces cheese 


Beat milk and eggs. Cook broken spaghetti until tender. 
Place spaghetti in a greased jelly roll pan. Pour egg and milk 
over spaghetti. Pour spaghetti sauce over egg and milk 
mixture. Add any toppings and top with mozzerella cheese. 
Bake at 350 degrees for 30 to 35 minutes. Makes 6 to 8 
Servings. 


Toppings 
Hamburger Peppers 
Pepperoni Olives 


Mushrooms 


If using hamburger, brown and crumble. Other toppings 
should be sliced. 


—Joyce Ostert 
Maquoketa, lowa 


CORN MOUSSAKA 


1 17-ounce can whole 


kernel corn, drained % teaspoon ground 

2 pounds ground beef cinnamon 

1 tablespoon all-purpose 2 eggs, slightly beaten 
flour 12 cups cream style 

1 8-ounce can tomato cottage cheese with 
sauce chives, drained 

2 teaspoon garlic salt Y4 Cup parmesan cheese 

8 ounces mozzarella 
cheese 


Spread corn in an ungreased shallow 1 ¥2-quart baking 
dish or a 10- by 6- by 2-inch dish. In skillet, brown the ground 
beef and drain off the excess fat. Add flour, cook and stir for 1 
minute. Stir in tomato sauce, garlic salt and cinnamon. Pour 
over corn in dish and bake at 350 degrees for 15 minutes. 

Meanwhile, combine eggs and cottage cheese. Spread 
over meat mixture and top with parmesan and mozzarella 
cheeses. Bake for 10 to 15 minutes longer. Serves 6. 


—Candace Gilbert 
Davenport, lowa 
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BLUEBERRY SUPREME COFFEE CAKE 


Cake 
3 cups flour Ye cup milk 
1 teaspoon baking powder 1 cup sour cream 
1 teaspoon baking soda 2% cups blueberries, fresh 
1 cup sugar or frozen 
1 teaspoon vanilla % Cup sugar 
2 sticks butter % cup flour 
2 eggs, beaten 3 tablespoons butter 


Sift together first three ingredients; set aside. 

Cream sugar, vanilla and butter. Beat eggs and sour 
cream; add to creamed mixture and mix thoroughly. Add dry 
ingredients and mix; add milk. 

Spread half of mixture in 11- by 15-inch pan; cover with 
layer of fresh or frozen blueberries. Spread remaining mixture 
over top. 

Mix sugar, flour and 3 tablespoons butter; sprinkle over 
top of cake. Bake at 350 degrees for 45 to 60 minutes. 


—Carolin Hohensee 


Moline, Ill. 
(Cookoff finalist) 


SOUR CREAM ORANGE MUFFINS 


6 tablespoons butter, cut v2 teaspoon baking soda 
into pieces ¥2 teaspoon salt 

1% cups sugar %2 Cup pecans, chopped 

1 egg 3 tablespoons orange peel, 

Y2 cup sour cream grated 

¥2 teaspoon orange extract 2 tablespoons, plus 2 

1% cups flour teaspoons, orange juice 


Preheat oven to 375 degrees; coat mini-muffin pan with 
vegetable spray. 

In medium bowl, cream together butter and sugar; beat in 
egg. Stir in sour cream and orange extract. 

Sift flour, baking soda and salt; blend into batter. Add 
pecans, orange peel and juice; mix well. Spoon into prepared 
pan, filling each cup % full. Bake until tester inserted in center 
of muffins comes out clean, about 18 minutes. Serve warm. 

Makes 3 dozen mini-muffins. 


—-Patti Jo Bare 


Eldridge, iowa 
(Cookoff finalist) 
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YUMMY BREAD 


1 large loaf French bread 3 tablespoons poppyseed 
¥%2 cup butter or margarine, 2 tablespoons lemon juice 
softened Y%2 cup bacon, fried and 

Yq Cup onion, minced crumbled 
3 tablespoons prepared 3 slices Swiss cheese 
mustard 3 slices mozzarella cheese 


Slice bread almost through. 

Combine butter or margarine, onion, mustard, poppyseed, 
lemon juice and bacon; spread on top and bottom sides of 
bread. 

Place Swiss cheese on half of loaf and mozzarella on other 
half; close. Spread butter mixture on top; cut at angle about 1- 
inch apart. Place in foil; heat until cheese melts. 


Arlene M. Mohnssen 


Letts, lowa 
(Cookoff finalist) 


PEAR PECAN BREAD 


1 cup whole pecans ¥2 teaspoon lemon peel, 
4 ounces cream cheese, grated 
softened 1 cup flour 
1 tablespoon vegetable oil 2 teaspoons baking powder 
%, cup, plus 5 tablespoons, % teaspoon salt 
sugar 3 tablespoons pear nectar 
2 eggs 1 tablespoon fresh lemon 
1 cup pears, chopped juice 
Y2 cup pecans, coarsely 
chopped (optional) 


Toast pecans in oven for 8 minutes. Cool, then grind until 
finely ground; set aside. 

In large mixing bowl, beat cream cheese and vegetable oil; 
gradually beat in *% cup plus 2 tablespoons of the sugar until 
well blended. Beat in eggs, one at a time, until mixture is light 
and fluffy; stir in chopped pears, coarsely ground pecans and 
lemon peel. 

In small bowl, sift flour, baking powder and salt; stir in 
ground toasted pecans. Fold dry ingredients into cream 
cheese mixture until just combined; pour into buttered and 
floured 8'2- by 4%-inch loaf pan. Bake at 350 degrees for 55 to 
60 minutes. 

While bread is baking, combine pear nectar, lemon juice 
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and remaining 3 tablespoons sugar in small saucepan, cook 
over medium heat, stirring until sugar is melted. When bread 
is done, pour glaze over loaf in pan while hot. Cool in pan on 
wire rack. 

Makes 1 loaf. 


—Krista Gunderson 


Bettendorf, lowa 
(Cookoff finalist) 


JEWISH COFFEE CAKE 


Y2 pound margarine 4 cups flour 

2 cups sugar 2 teaspoon salt 

6 eggs 1'2 teaspoon baking soda 
1 pint sour cream 1 teaspoon vanilla 


Cream together margarine, sugar and eggs; add flour, salt 
and baking soda alternately witn sour cream. Add vanilla; mix 
until creamy. Pour into very lightly greased tube pan alternate 
filling (see below) with batter. Bake at 350 degrees for 1 
hours; cool. Drizzle with frosting. 

Makes 10 or more servings. 


Filling 


1 cup brown sugar 3 teaspoons cinnamon 
1 cup pecans, chopped 


In small bowl, combine ingredients. Alternate between 
layers of batter. 


Frosting 
1 3-ounce package cream 1 teaspoon vanilla 
cheese, softened 2 cups powdered sugar 
2 tablespoons butter, 
softened 


In small mixing bowl, combine cream cheese, butter and 
vanilla; beat at low speed until smooth. Gradually add 
powdered sugar; beat until fluffy. Drizzle over cooled cake. 


—Nancy Jean Siem 


Davenport, lowa 
(Cookoff finalist) 
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CHERRY CHEESE NUT BREAD 


1 3-ounce package cream 1 tablespoon orange peel, 
cheese, softened grated 

2 tablespoons sugar Y% teaspoon Salt 

1 tablespoon flour V4 cup shortening 

1 egg yolk Yq Cup orange juice 

2 cups flour 1 egg, slightly beaten 

Y2 Cup sugar 2 cups fresh tart cherries, 

%2 cup brown sugar, packed pitted and cut in half 

12 teaspoons baking % cup walnuts, chopped 
powder 


In small bowl, beat cream cheese, 2 tablespoons sugar, 1 
tablespoon flour and egg yolk until smooth; reserve. 

In large bowl, mix 2 cups flour, /% Cup sugar, brown sugar, 
orange peel, baking powder and salt; cut in shortening until 
mixture resembles coarse crumbs. Stir in orange juice and 1 
egg until moistened; fold in cherries and nuts. (NOTE: 1 16- 
ounce package frozen tart cherries, thawed and drained, may 
be substituted for fresh cherries.) 

Spoon % of batter into greased loaf pan; pour reserved 
cream cheese over batter. Top with remaining cherry batter. 
Bake at 350 degrees until wooden pick inserted into center is 
clean, about 1% hours; remove from pan. Cool completely on 
wire rack. 

Makes 1 loaf, which serves 6 to 8. 


—Sara L. Newbery 


Bettendorf, lowa 
(Cookoff finalist) 


ALMOND DANISH PUFF 


¥%2 cup butter, softened 1 cup all-purpose flour 
1 cup all-purpose flour 3 eggs 

2 tablespoons water powdered sugar glaze, 
2 cup butter (follows) 

1 cup water 2 cup slivered almonds 


1 teaspoon almond extract 


Preheat oven to 350-degrees. Cut 2 cup butter into 1 cup 
flour with pastry blender until particles are size of small peas. 
Sprinkle 2 tablespoons water over flour mixture; mix with fork. 
Gather pastry into a ball; divide into halves. Pat each half into 
rectangle 12- by 3-inches on ungreased cookie sheet. 
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Rectangles should be about 3-inches apart. Heat % cup butter 
and 1 cup water to rolling boil; remove from healt. Quickly stir 
in almond extract and 1 cup flour. Stir vigorously over low 
heat until mixture forms a ball, about 1 minute. Remove from 
heat. Add eggs, beat until smooth and glossy. Spread half of 
the topping over each rectangle. Bake until topping is crisp 
and brown, about 1 hour; cool. Topping will shrink and fall 
forming the custardy top. Spread with powdered sugar glaze. 


Powdered sugar glaze: Mix 1 cups powdered sugar, 2 
tablespoons butter, softened and 1% teaspoons vanilla. Stir in 
1 to 2 tablespoons warm water, 1 teaspoon ata time until 
smooth and of desired consistency. Sprinkle with almonds. 
Makes 2 coffee cakes. 


—Janice Seligman 
Davenport, lowa 


CHOCOLATE CHIP COFFEE CAKE 


1% cups flour % cup shortening 
- 2 teaspoons baking powder 1 egg, beaten 

¥, teaspoon Salt Y2 cup milk 

Ye cup sugar 1 teaspoon vanilla 


Sift together flour, baking powder, salt, sugar. Cut in 
shortening. Stir in egg, milk, vanilla. Spread half of batter in 
greased 9-inch square baking pan. Cover with half of topping 
mixture and spoon remaining batter over crumb mixture. 
Cover with remaining topping. Bake at 375-degrees for 25 to 
30 minutes. 


Topping 
¥2 cup brown sugar 3 tablespoon margarine 
2 tablespoons flour % cup pecans, chopped 
Y% teaspoon salt % cup semi-sweet 
1 teaspoon cinnamon chocolate chips 


Combine sugar, flour, salt, cinnamon. Cut in butter until 
mixture has a fine crumb. Add pecans and chocolate chips. 


—Barbara S. Totherow 
Davenport, lowa 
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CRAN-APPLE COFFEE CAKE 


1 3-ounce package cream 1 cup cranberry-orange 
cheese relish 

Ya cup butter or margarine 1 cup chopped pared apple 

2 cups Bisquick baking mix 1 tablespoon sugar 

% cup milk Y teaspoon cinnamon 


% teaspoon nutmeg 


Preheat oven to 425-degrees. Cut cream cheese and 
butter into baking mix with pastry blender until mixture 
resembles small peas. Stir in milk. Turn dough onto lightly 
floured cloth covered board; knead 10 times. Roll into 
rectangle 12- by 8-inches; place on greased cookie sheet. 

Mix relish, apple, sugar, Cinnamon and nutmeg and spoon 
down center of rectangle. Make 22-inch cuts with scissors at 
1-inch intervals on long sides of rectangle. Fold strips over 
relish mixture, overlapping about %-inch. Bake until golden 
brown about 20 minutes. Cool. Drizzle with thin frosting 
consisting of 1 cup powdered sugar, 3 to 4 teaspoons 
Cranberry juice cocktail and 1 teaspoon vanilla mixed well. 


—Carol A. Boblit 
lowa City, lowa 


OVERNIGHT CRUNCH COFFEE CAKE 


2 cups sifted flour Ye cup brown sugar 

1 teaspoon baking powder 2 eggs 

1 teaspoon soda 1 cup buttermilk 

1 teaspoon cinnamon Ye cup brown sugar 

2 teaspoon salt % cup nuts 

7, cup butter ‘2 teaspoon cinnamon 
1 cup sugar 4 teaspoon nutmeg 


Sift first 5 ingredients; set aside. Cream butter, sugar and 
Ye Cup brown sugar until fluffy. Add eggs. Add dry ingredients 
and buttermilk. Spread batter in a greased and floured 9- by 
13-inch pan. Combine % cup brown sugar, nuts, cinnamon 
and nutmeg. Sprinkle this over batter, refrigerate overnight. 
Bake at 350-degrees for 45 minutes or until done. Cut in 
squares and serve warm. 


—Mrs. Max Gipple 
Columbus Junction, lowa 
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APPLIANCE & VIDEO CENTER 


Service Plus The Lowest Prices On All 
General Electric Products In The Quad Cities! 


Dishwashers _ Counter Top 


Microwave Ovens 


—— 


Model GSD12008 
Spacemaker® Electric Ranges 
Microwave & Gas ——= 
Griddle Ranges 
Model JVM70 


| 3-IN-1 CALROD’ 
| SURFACE UNIT 
ADJUSTS TO 
DIFFERENT = & 
PAN SIZES = & 


JBS500GW 


§ Appliance and 
Video Center 


HOURS: MON.-FRI. 9-8, SAT. 9-5 
1540 State St., Bettendorf, lowa (319)355-2493 


FRUIT-FILLED LADDER LOAF 


1 3-ounce package cream % cup milk 

cheese ¥%4 Cup cherry or apricot pie 
V4 Cup margarine filling 
2 cups biscuit mix powdered sugar 


Y2 cup chopped pecans 


In mixing bowl cut cream cheese and margarine into 
biscuit mix till crumbly. Add nuts and milk; mix well. Knead on 
lightly floured surface about 8 to 10 strokes. Roll dough into 
12- by 8-inch rectangle on waxed paper. Turn onto greased 
baking sheet. Remove paper. Spread filling lengthwise down 
center third of dough. Make 2'%2-inch cuts at 1-inch intervals 
on both long sides. Fold strips over filling, pinching into 
narrow points at center. Bake in 425-degree oven about 15 
minutes or until done. Drizzle with powdered sugar icing while 
warm. 

Icing: Combine 1 cup sifted powdered sugar, % 
teaspoon vanilla and enough milk to make of drizzling 
consistency. Makes 1 loaf. 


—Andrea Levien 
Eldridge, lowa 


MAPLE BRAN MUFFINS WITH MAPLE BUTTER 


1% cups whole wheat flour 1 egg 
1 tablespoon baking 3 cup oil 

powder ¥2 cup raisins, chopped 
1 teaspoon sait, optional dates, nuts or dried 
Y2 cup pure maple syrup apricots, optional 
1 cup milk 


Preheat oven to 400-degrees. Combine bran, milk and fruit 
in large bowl. Let stand 3 minutes until bran softens and 
absorbs most of the moisture. 

Combine flour, baking powder and salt in another bowl. 
Add egg, syrup and oil to bran mixture and beat well. Add 
flour mixture all at once and stir just until all ingredients are 
combined. Divide batter among 12 muffin cups and bake in 
400-degree oven for 20 minutes or until golden brown. Serve 
with maple butter: 6 tablespoons softened butter combined 
with 1 tablespoon plus 1 teaspoon maple syrup. Makes 12 
muffins. 


—Denise Tollensdorf 
Davenport, lowa 
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FROZEN STRAWBERRY SALAD 


16 large marshmallows 1 carton whipping cream 

2 tablespoons strawberry Ye cup salad dressing 
juice 1 3-ounce package 

Y2 cup pineapple, crushed softened cream cheese 


1 cup strawberries 


Melt marshmallows and 2 tablespoons strawberry juice in 
double boiler. Add pineapple and strawberries. Set aside. 
Whip whipping cream and add salad dressing and cream 
cheese. Mix the cream cheese mixture and the marshmallow 
mixture together; stir well. Put into mold or 7- by 12-inch pan 
and freeze. 

Makes 12 servings. 


—Faith M. Krause 


DeWitt, lowa 
(Cookoff finalist) 


FRESH SPINACH SALAD 


1 bunch fresh spinach 3 hard boiled eggs 

1 16-ounce can bean 5 slices bacon, fried crisp 
sprouts, drained 

1 8-ounce can water 
chestnuts, drained and 
sliced 


Wash spinach and tear into pieces. Drain sprouts and 
chestnuts. Toss spinach, sprouts and chestnuts together. 
Garnish with eggs and crumbled bacon. 


Dressing 
Y2 Cup sugar 1 teaspoon salt 
1 cup oil 1 teaspoon Worchestershire 
¥%4 Cup vinegar sauce 
% cup ketchup % small onion, grated 


Mix dressing ingredients together and refrigerate 
overnite. Dressing makes a generous amount and can be 
used on regular salads. 


—Mrs. Dale Wagenecht 


Prophetstown, Ill. 
(Cookbook finalist) 
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PRESTO 


CARAMEL CORNR 


popcorn/carame!l corn maker 


From popped corn to caramel corn in 7 minutes 


pianos o' 


Buttery, crunch caramel corn. Now it’s easy as one-two-three 
with Presto® Caramel Corn’r® popcorn/ caramel corn maker. 


Use simple ingredients from your own kitchen to make 
delicious caramel corn—far less expensive than high-priced 
store-bought kinds. 


So simple and fast. Take just 7 minutes from popped corn to 
caramel corn. Clean up is easy, too. Everything cleans without 
scouring. 


Presto Caramel Corn’r popcorn/ caramel corn maker pops 
corn automatically. no shaking or stirring. Signal light tells you 
when popping is finished. Clear Lexan cover acts as bowl to 
hold or serve corn. Popper/candy maker base makes caramel 
coating in minutes. Mixing band slips on for spill-free mixing of 
popped corn and caramel coating. Presto! Caramel Corn! 


A delicious family treat that’s fun and easy with Presto 
Caramel Corn’r popcorn/ caramel corn maker. 


Hardware & 


& 
Building Center 
1818 Grant St., Bettendorf 
355-4791 or 359-4473 
Hours: Daily 8-8:30, Sat. 8-5:30, Sun. 9-12 


SOUR-CREAM POTATO SALAD 


4 cups peeled and diced 
cooked potatoes, about 2 
pounds 

¥2 cup onion, chopped fine 

2 cup diced celery 

¥2 cup diced cucumber 

¥%2 cup thinly sliced radishes 

1 tablespoon chopped 
chives 

4 hard boiled eggs, divided 


1 cup sour cream 

V4 Cup mayonnaise 

¥2 teaspoon salt 

Ye teaspoon pepper 

dash garlic salt 

dash cayenne pepper 

2 tablespoons vinegar 

2 teaspoon hot prepared 
mustard 


Combine potatoes, onion, celery, cucumber, radishes and 
chives. Dice whites of 3 eggs and add to vegetables. In bowl 
mash 3 egg yolks with fork; stir in sour cream, mayonnaise, 
salt, pepper, garlic salt, cayenne pepper, vinegar and 
mustard. Add to vegetables and mix well. Garnish with 
remaining egg, sliced. Chill several hours or overnight to 


blend flavors. 
Makes 6 to 8 servings. 


—Dot Christiansen 


Davenport, lowa 
(Cookoff finalist) 


MARASCHINO CHERRY SALAD 


1 8-ounce package cream 
cheese, softened 

1 6-ounce jar maraschino 
cherries 

1 8-ounce can crushed 
pineapple, drained 


V4 Cup Sugar 

1 9-ounce container Cool 
Whip 

12 cups angel food cake 

¥2 cup Chopped walnuts 


Tear cake into bite size pieces. Drain cherries, keeping 
juice. With mixer, blend cream cheese and juice drained from 
cherries. Finely chop cherries and add to cream cheese. Mix 
in pineapple, sugar, and Cool Whip. Fold in cake pieces. 

Pour into serving dish approximately 8- by 8-inches. 
Sprinkle chopped nuts over top. Refrigerate overnight. 


Makes 8 to 10 servings. 


—Lenita M. Hepker 


LeClaire, lowa 
(Cookoff finalist) 


ORIENTAL CITRUS SALAD 


3 small grapefruits 1 6-ounce can water 

3 eating oranges or chestnuts, drained and 
tangerines thinly sliced 

1 medium onion, sliced and Few drops liquid red pepper 
separated into rings seasoning 

1 medium cucumber, Y% pound fresh mushrooms, 
scored and thinly sliced sliced 

%2 cup wine vinegar 1 10-ounce package fresh 

“4 Cup sugar spinach, washed and 

1 tablespoon soy sauce dried 


¥2 teaspoon salt 


Pare and section grapefruit and oranges or tangerines 
over small bowl to catch all juice, placing sections in large 
bowl. Add onion, cucumber and water chestnuts to fruit. 

Add vinegar, sugar, soy sauce, salt and red pepper 
seasoning to fruit juices in small bowl; stir until sugar 
dissolves. Chill. 

Break spinach into bite-size pieces in large salad bowl. 
Spoon fruit mixture onto spinach bed. Cover with plastic 
wrap; chill at least 1 hour. 

When ready to serve, add mushrooms to salad. Pour on 
chilled dressing; toss well. Makes 8 servings. 

Note: Fresh spinach leaves and sliced raw mushrooms add 
a special touch to this salad, but if you don’t have them on 
hand, you can substitute chicory or escarole for the spinach 
leaves and a cup of thinly sliced radishes for the mushrooms. 


—Debbie Fausey 


Grand Mound, lowa 
(Cookoff finalist) 


BLEU CHEESE OR ROQUEFORT DRESSING 


1 pint Hellman’s ¥%, tablespoon coarse black 
mayonnaise pepper 
2 pint sour cream ¥, tablespoon garlic salt 
¥%2 cup buttermilk 4 ounces bleu or roquefort 
1 tablespoon chopped, cheese, crumbled 
dried chives 


Mix all ingredients thoroughly, but do not beat. Chill. 
Makes 1 quart. 


—Vernon Beauseigneur 
Geneseo, Ill. 
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BEAN-PEPPERONI SALAD 


1 20-cunce package frozen ’2 cup vegetable or peanut 
French-style green beans oil 

%4 pound pepperoni “% Cup tarragon vinegar 

1 4-ounce can pimiento, 1 teaspoon salt 
drained 1 tablespoon prepared 

1 medium onion, sliced and mustard 
separated into rings 1 clove garlic, minced 


Cook green beans until barely tender, following label 
directions; drain in colander. Rinse in cold water to stop 
cooking; drain thoroughly. 

Remove casing from pepperoni; cut meat and pimiento 
into thin strips. 

Place beans, pepperoni, pimiento and onion rings in a 
large salad bowl. 

Combine oil, vinegar, salt, mustard and garlic in screw-top 
jar with tight-fitting lid. Shake well until blended well. Add to 
salad bowl and toss gently. Refrigerate at least 1 hour to 


f| _M I 
blend flavors. Makes 6 servings —Debbie Fausey 


Grand Mound, lowa 


FINEST QUALITY SAUSAGE 
Hernia Stule Aletturst 
Country Style 
SUMMER SAUSAGE 
OLD STYLE BEERWURST 
Wavarian Style Salami 


MADE IN WALCOTT, IOWA 
AVAILABLE AT 
Burt’s Cheese Chalet, 1912 Fillmore, Dav., la. 
Golick’s Meat Market, 1141 E. High, Dav., la. 
Jersey Ridge Jack & Jill, 2230 Jersey Ridge Rd., Dav., la. 
Johnnie's Market, 1302 Washington, Dav., ia. 
Keppy’s General Store, Donahue, lowa 
Randall's Foods Store, 2720 Wes? Locust, Dav., la. 
Neibuhrs, Lost Nation, la. 
Swiss Valley Farms Cheese Shoppe, Mount Joy, la. 
The Walcott Store, Walcott, la. 


GREAT FOR GIFTS, PARTY SNACKS, AND ON PIZZA, 
OR WARMED UP ON HORS D’OEUVRES 
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FANCY FRUIT SALAD DRESSING 


12 cups sugar 1 teaspoon grated onion 
1 tablespoon paprika Ye Cup vinegar 

1 teaspoon dry mustard 1 to 12 cups oil 

2 teaspoon Salt 1 tablespoon celery seed 


In small saucepan, combine sugar, paprika, mustard, salt 
and onion; stir in vinegar. Heat and stir until mixture boils. Boil 
one minute. Cool. Pour vinegar mixture into small mixer bowl. 
Very gradually add oil, using less oil for thicker dressing. 
Increase speed as mixture thickens. Fold in celery seed. 
Makes 3’ cups. 


—Rita Bowen 
Orion, Ill. 
PEANUT BUTTER SALAD 
Y2 head green cabbage, Ye Cup mayonnaise 
about 4 cups, shredded 2 tablespoons crunchy 
1 cup miniature peanut butter 
marshmallows ¥2 cup salted peanuts 


1 red apple, chopped 


Combine all ingredients and refrigerate. Makes 8 servings. 
—Vikki Steltenpohl 


Kewanee, Ill. 
BACON-CAULIFLOWER SALAD 
1 pound bacon, cooked and 1 package dry italian salad 
cut in pieces dressing mix 
1 head cauliflower, broken 4 to 5 tablespoons 
into flowerettes mayonnaise 
1 small head lettuce, 
chopped 


Break cauliflower and lettuce into large salad bowl. Add 
bacon. Shake dry salad dressing mix over all. Add 
mayonnaise and mix together. 


—Judith Vukelich 
Davenport, lowa 
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GOURMET POTATOES 


6 medium potatoes Yq teaspoon pepper 

Y2 cup butter % cup green onions, 

8 ounces cheddar cheese, chopped (tops included) 
shredded 2 tablespoons butter 

1% cups sour cream Paprika 

1 teaspoon parslied garlic 
salt 


Cook potatoes in skins until done. Cool, peel and grate. 

Melt ’2 cup butter and cheese together; remove from heat 
and stir in potatoes, sour cream, salt, pepper and onions. 

Pour into greased 8- by 12-inch casserole dish and dot 
with 2 tablespoons butter; sprinkle with paprika. Bake, 
uncovered, at 350 degrees 30 minutes. 

Makes 6 servings. (May be prepared in advance and frozen 
for about 1 week.) 


—Stephen Baldridge 


East Moline 
(Cookoff finalist) 


BROILED SPINACH 


2 10-ounce packages frozen Ye teaspoon pepper 
spinach, chopped ¥2 teaspoon nutmeg 

2 tablespoons butter, %4 cup canned mushrooms 
melted 2 ounces cheddar cheese 


1 teaspoon salt 
Drain and heat spinach; add salt, pepper and nutmeg. 
Melt butter and saute mushrooms; add cheese until 
melted. Add to spinach and place in 2-quart casserole dish. 


Topping 
34 Cup sour cream ¥%2 teaspoon Salt 
2 tablespoons horseradish Paprika 
2 tablespoons Dijon 
mustard 


Combine all ingredients except paprika; spread on 
casserole. Sprinkle with paprika; broil 2 inches from heat until 
bubbly. 

Makes 4 servings. 


—Fred Bruckmann 


Davenport, lowa 
(Cookoff finalist) 
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NO COOK VEGETABLES 
44 cup vinegar 1 16-ounce can whole 
23 cup Salad oil carrots, drained 
Y% Cup onion, chopped 1 14-ounce can artichoke 
2 cloves garlic, minced hearts, drained and 
1 teaspoon sugar halved 
1 teaspoon salt 1 cup ripe olives, pitted and 
1 teaspoon dried basil, halved 
crushed 1 cup celery, sliced 
Y% teaspoon pepper 1 2-ounce jar pimento, 
1 teaspoon dried oregano, drained and chopped 
crushed 
8 ounces fresh mushrooms, 
halved 


In saucepan, combine vinegar, oil, onion, garlic, salt, 
sugar, basil, oregano and pepper; bring to boil. Simmer, 
uncovered, 10 minutes. 

In bowl, combine remaining ingredients. Pour hot 
marinade over vegetables; stir to coat. Cover. Chill several 
hours, stirring occasionally; drain. Serve in lettuce-lined bowl. 

Makes 7 Cups. 


—Sharon Gunderson 


Bettendorf, lowa 
(Cookoff finalist) 


RICE AND CHEESE SOUFFLE 


2 egg whites 1 cup milk 
Ye teaspoon salt 2 teaspoon salt 
2 cups rice, cooked (about Ye teaspoon paprika 
1 cup uncooked) 1 teaspoon Worcestershire 
Yq pound cheddar cheese, sauce 
shredded 1 teaspoon onion salt 
1 tablespoon butter, melted Few grains cayenne 


2 egg yolks, beaten 


Beat egg whites and % teaspoon salt until stiff. 

Combine cooked rice, cheese, egg yolks, milk and 
remaining spices. Fold mixture into egg whites. Pour into a 
greased 9-inch square shallow pan and bake at 350 degrees 
for 30 minutes. 

Makes 4 to 6 servings. 


—Patricia Hlavaty 


Davenport, lowa 
(Cookoff finalist) 
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300 Northwest 
Towers 
Bett., la 52722 
344-0512 


See ay raat are aK 
ANGE ONLY THE FRONTS ... Complete wooden 


framework process. Solid wood doors and drawer fronts. 
Your choice of oak or birch. 


— fuchase yprecial f he ucek 
FREE G.E. Microwave Oven 


BROCCOLI PIE 
4 cups fresh or frozen Y%, teaspoon garlic powder 
broccoli, chopped Y% teaspoon sweet basil 
1 medium onion, chopped % teaspoon oregano 
% cup butter or margarine 2 eggs 
2 tablespoons parsley 2 cups mozzarella cheese, 
flakes or ’2 cup fresh shredded 
parsley, chopped 1 8-ounce package crescent 
¥2 teaspoon salt dinner rolls 


2 teaspoon pepper 


Saute broccoli and onion in butter until onion is tender; stir 
in seasonings. 

Spread crescent rolls in 10-inch pie plate to form crust. 

In separate bowl, blend eggs and cheese. Blend all 
together and pour into pie crust. Bake at 375 degrees for 20 
minutes. 

Makes 6 to 8 servings. 


—Barbara Smith 


Davenport, lowa 
(Cookoff finalist) 


MUSHROOM /DILL CASSEROLE 


1 pound mushrooms, sliced Ys Cup parmesan cheese 

2 tablespoons margarine 1 teaspoon dried dill weed 

2 tablespoons onion, 1 cup sour cream 
chopped 2 egg yolks 

V4 teaspoon salt 2 tablespoons seasoned 

Dash of pepper bread crumbs 


1 tablespoon flour 


Saute onion and mushrooms in margarine for 10 minutes 
over medium-high heat; add salt and pepper. Sprinkle flour 
and cheese on mixture and saute 2 minutes at low heat. 

Combine dill, sour cream and egg yolks; stir into 
mushroom mixture. Pour into greased 1'%-quart casserole 
dish; sprinkle with bread crumbs. Bake at 425 degrees for 12 
to 15 minutes until brown. 

Makes 4 servings. 


—Joan B. Hillier 


Bettendorf, lowa 
(Cookoff finalist) 
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ASPARAGUS CASSEROLE IMPERIAL 


1 16-ounce can green 4 hard cooked eggs, 
asparagus tips chopped 
Y% pound sharp cheese, cut 1 cup bread crumbs, 
in chunks toasted and buttered 
Y2 cup sliced almonds Salt and lemon pepper to 
| taste 


Butter small casserole dish. Place alternate layers of all 
ingredients in dish as follows: asparagus, eggs, almonds, 
cheese and bread crumbs. Salt and lemon pepper to taste. 

, Cream Sauce 


%4 Cup asparagus liquid 4 tablespoons butter 
Y2 cup milk 5 tablespoons flour 


Mix all ingredients together and pour over casserole. Bake 
in 350-degree oven for 30 minutes. Makes 4 servings. 


—Mrs. Burton Mark 
Davenport, lowa 


For all your 
silk floral 
needs for 

your wedding. 


We also have a large 
selection of wedding gifts 
to give or receive. 


SPRING VILLAGE SHOPPING CENTER 
2186 E. KIMBERLY ROAD, 359-8355 
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CELERY LOAF 


1% cups crumbs, browned Y2 green pepper, diced 

’s bunch parsley, cut 3 beaten eggs 

2 cups celery, ground 4 tablespoons melted butter 
1 Cup pecans, cut in pieces 2 cups milk 


1 onion, diced 


Mix and let stand 1 hour before baking. Bake in bread loaf 
pan, 9- by 5- by 2-inches, at 350 degrees for 30 to 35 minutes, 
until nicely browned. Serves 4 to 6. 


—NMrs. Patricia Hlavaty 
Davenport, lowa 


GOURMET SCRAMBLED EGGS 


1 cup diced Canadian 3 tablespoons butter 
bacon or ham 12 beaten eggs 

Y4 Cup Chopped green 1 3-ounce can mushroom 
onions pieces, drained 


Saute the bacon or ham and onions until tender but not 
brown. Add the eggs and scramble until just set and not dry. 
Fold in mushrooms. 


Sauce 
2 tablespoons butter 2 cups milk 
2 tablespoons flour 1 cup shredded American 
Y2 teaspoon Salt cheese 


Dash pepper 


Make the cheese sauce by melting the butter and stirring 
in the flour until smooth. Gradually add the cold milk and cook 
until thick. Stir in salt and pepper and the cheese, stirring until 
melted. Fold the prepared scrambled eggs into the cheese 
sauce and pour into a 9- by 13-inch well greased pan. 


Topping 


4 teaspoons butter, melted Paprika 
2'’2 cups bread crumbs 


Toss the bread crumbs in the melted butter for the topping 
and spread over the top of the egg mixture. Sprinkle with 
paprika. 

Bake at 350 degrees for 30 minutes, until brown. Serves 12 
to 15. 


—Vern Berry 
Bettendorf, lowa 
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HEALTH NUTS SPAGHETTI PIE 


6 ounces whole wheat 
spaghetti 

2 tablespoons butter 

’% Cup parmesan cheese, 
freshly grated 

Y2 Cup mozzarella cheese, 
shredded 

2 eggs, well beaten 

1 tablespoon butter 

%2 Cup onion, chopped 

Y2 cup mushrooms, sliced 

Y% Cup green pepper, 
chopped 

2 large tomatoes, chopped 


1 8-ounce can natural 
tomato sauce or tomato 
juice 

1 teaspoon honey 

1 tablespoon oregano 

1 teaspoon basil 

Y% teaspoon sea Salt 

Y% teaspoon kelp powder 
(optional) 

1 clove garlic, minced 

1 cup ricotta cheese 

¥2 cup mozzarella cheese, 
shredded 


Cook spaghetti in boiling water until just short of being 
done; drain. Stir in 2 tablespoons butter; stir in parmesan 
cheese and 2 Cup mozzarella cheese; add beaten eggs. Form 
into buttered 10-inch pie pan; pat down gently. 

In skillet, melt 1 tablespoon butter; add onion, mushrooms 
and green pepper; saute until tender. Stir in tomatoes, tomato 
sauce or juice, honey, oregano, basil, salt and kelp powder; 
add garlic clove. Simmer 5 minutes. 

Spread ricotta cheese over spaghetti crust; fill with tomato 
mixture. Cover; chill 2 to 24 hours or freeze. 

Bake at 350 degrees for 60 minutes, checking after 45 
minutes. (If pie is frozen, bake 1% to 2 hours.) Remove from 
oven; sprinkle remaining 2 Cup mozzarella cheese over top 
and bake 5 minutes more. Makes 6 servings. 


—Kathryn K. VanHooreweghe 


Moline, Ill. 


CARROT-MUSHROOM STIR FRY 


2 tablespoons butter 

2 tablespoons safflower oil 

1 pound carrots, 
approximately 7 large, 
peeled and sliced thin 

34 pound mushrooms, 
Sliced thin 


5 medium green onions 
with tops, sliced thin 

1 tablespoon lemon juice, 
optional 

Y% teaspoon salt 

% teaspoon pepper 


Heat butter and oil in skillet until bubbly. Add all 
vegetables. Cook and stir until tender, approximately 8 
minutes. Stir in lemon juice, salt and pepper. 


—Rhonda Lynne Coffelt 
Bettendorf, lowa 


COMPANY GREEN BEANS 


Y2 cup onions, sliced 1 cup sour cream 

2 tablespoons butter Ye cup sharp cheese, grated 

1 tablespoon parsley, 5 cups canned green beans 
chopped 1 cup water chestnuts, 

2 tablespoons flour sliced 

1 teaspoon salt 2 tablespoons butter, 

’2 teaspoon grated lemon melted 
peel Ye cup cracker crumbs 


Saute onion and parsley lightly in 2 tablespoons butter. 
Add flour, salt and lemon peel. Remove from heat and add 
sour cream, cheese, beans, and water chestnuts. Place in 2- 
quart casserole. Mix 2 tablespoons melted butter with cracker 
crumbs. Place on top and bake at 350 degrees about 20 
minutes. Makes 6 to 8 servings. 


—Judith Vukelich 
Davenport, lowa 
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DILLED VEGETABLES 


Dill pickle juice from 2 jars 4 stalks celery 

of used-up dill pickles 1 envelope Italian dressing 
1 head cauliflower mix 
8 medium to large peeled Cider vinegar 

carrots Dill weed 


Break cauliflower in pieces. Wash all vegetables. Cut 
Carrots and celery in large bite-size chunks. Boil vegetables in 
dill juice just until tender, adding cauliflower a good 10 
minutes after carrots and celery come to a boil. Remove from 
heat and add Italian dressing mix; pour into container with lid 
for storage in refrigerator. When cool, taste and see if it 
requires a little cider vinegar or dill weed for a better flavor. 
Serves 8 to 10. 


—Faith M. Krause 
DeWitt, lowa 
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CARAMEL SWEET ROLLS 
1 package frozen bread Y2 cup brown sugar 
dough rolls Yq Cup margarine 
1 package butterscotch ¥2 teaspoon cinnamon 


pudding 


Place frozen rolls in a greased 9- by 13-inch pan or a 
greased bundt pan. Pour pudding over rolls. Boil sugar, 
margarine and cinnamon together and pour over rolls and 
pudding. Cover and let stand for 8 hours or overnight. Bake at 
350 degrees for 30 minutes. Makes 10 to 12 servings. 


—Cindy Carbone 
Rock Island, III. 


LUSCIOUS DANISH COFFEE CAKE 


1% cups cold margarine 4 beaten egg yolks 
4 cups unsifted all-purpose 1 cup sour cream 
flour 2 cups apricot, cherry, 
1 teaspoon salt raspberry or strawberry 
1 package dry yeast preserves 


1 tablespoon warm water 


Blend margarine, flour and salt with a pastry blender until 
crumbly like pie crust. Soften yeast in the warm water. Mix 
softened yeast, beaten egg yolks and sour cream together. 
Add to the dry ingredients and mix well. Refrigerate dough 24 
hours to 1 week. 

When ready to bake, divide dough into 4 equal parts. 
Sprinkle some flour on a pastry cloth and roll each into a 
rectangle 8- by 10-inches. Put % cup preserves down the 
center. Fold dough from each side over the center so that it 
overlaps at least 1 inch. Seal edges and ends. Slash the top at 
angles about 2 inch long. Shape into a crescent and place on 
an ungreased cookie sheet. Bake 20 to 25 minutes at 350 
degrees. Ice when coffee cake is still warm. Makes 4 coffee 
cakes. 


Icing 


1 cup powdered sugar 2 tablespoons boiling water 
2 tablespoons margarine ¥2 teaspoon vanilla 


Beat all ingredients together until well mixed. 


—Mrs. Raymond Keppy 
Eldridge, lowa 
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WISCONSIN CHEESE BREAD 


1% cups milk 1 egg, beaten 

% Cup sugar 12 cups grated cheddar 
4 tablespoons butter cheese 

1 tablespoon salt 6 cups flour 

Y2 Cup warm water Melted butter 


2 tablespoons dry yeast 


scald milk. Add sugar, butter and salt. Stir and cool to 
lukewarm. Dissolve yeast in water. Stir in lukewarm milk 
mixture. Stir in egg and cheese. Beat in 3 cups flour until 
smooth. Stir in more flour until it leaves the side of the bowl. 
Knead about 10 minutes. Shape into loaves and let rise until 
double, about 30 minutes. Place into greased 9- by 5- by 3- 
inch loaf pans. Bake at 350 degrees for 20 to 25 minutes. 
Makes 2 loaves. 


—Mrs. Heidi Naber 
Davenport, lowa 


WHOLE WHEAT HONEY BREAD 


6 cups water 3 tablespoons orange peel, 
1 cup skim milk optional 
2 teaspoons Salt 2 tablespoons cinnamon, 
2 cups honey optional 
1 stick margarine 1 tablespoon nutmeg, 
2 packages dry yeast optional 
2 eggs, beaten 2 cups raisins, optional 
5 pounds and 4 cups whole 
wheat flour 


In a large bowl, mix warm water, warm milk, salt, honey 
and margarine. Stir until honey and salt are dissolved. Add 
yeast and let set 5 minutes. Stir to dissolve. Add beaten eggs. 
At this time, add any optional ingredients. 

Add flour a little at a time until the dough is easy to handle. 
Knead for about 3 to 5 minutes. Put in a greased bowl and 
cover with warm, damp cloth. Let double in size, about 1 hour. 
Punch down and divide into 5 loaves or rolls. Put in greased 
bread pans. Let rise until doubled, about 1 hour. Bake at 350 
degrees for about 1 hour, or until bottom of bread sounds 
hollow when tapped. 


—Janeen Sant Amour 
Rock Island, Ill. 
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BOHEMIAN NUT SLICES 


1 Y-ounce or 2'%4-teaspoon 2 eggs 
envelope dry granular %2 Cup sugar 
yeast %2 teaspoon salt 
Y Cup warm water 1 teaspoon vanilla 
2 cups flour % cup chopped nuts 


%4 cup butter or margarine 
Sprinkle yeast over warm water. Add 1 teaspoon sugar. Let 
stand until yeast is softened. Sift flour and salt. Cut in butter 
finely. Blend in egg yolks and yeast. Mix into a smooth ball. 
Beat egg whites until stiff, then beat in /% cup sugar until 
peaked. Fold in vanilla. Divide dough in half and roll out each 
half to a 9- by 13-inch rectangle. Spread with egg white 
mixture and sprinkle with nuts. Roll up as for a jelly roll. Place 
on a greased baking sheet. Make a ’2-inch deep cut 
lengthwise down the center of each roll. Bake at 375 degrees 
for 22 minutes. While warm, sprinkle with powdered sugar and 
cut diagonally. Makes 2 rolls, 6 to 8 servings. 
—Sara L. Newbery 
Bettendorf, lowa 


MENSINGER'S HSH & SEAFOOD, INC. 


FRESH CATF 
YEAR AROUND 


FRESH RIVER FISH 
IN SEASON 


SMOKED FISH 
SEVERAL VARIETIES 
SEAFOOD SPECIALTIES 
SHRIMP SCALLOPS 
LOBSTER TAILS FROG LEGS 
KING CRAB LEGS STUFFED FLOUNDER 
ICELANDIC FILLETS, HADDOCK, COD, 
PERCA, MANY MORE VARIETIES 
FRESH OYSTERS 
IN SEASON 
SERVING THE AREA FOR 4 GENERATIONS 
419 2nd Street Camanche, la. 259-865 1 


Open Tues.-Sat. 8:30-5:30, Sunday Noon-5:30. 
Closed Mondays 
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SWEET POTATO ROLLS 


2 sweet potatoes, scrubbed 2 teaspoons salt 

1 egg, lightly beaten % teaspoon pepper 

2 tablespoons honey 1 package dry yeast 

1 tablespoon butter, 3 to 32 cups flour 
softened 1 egg white, lightly beaten 


Heat potatoes in water to boiling; simmer, uncovered, until 
fork tender, about 30 minutes. Remove and peel; reserve ' 
cup liquid. Mash by hand until smooth; cool. Stir in egg, 
honey, butter, salt and pepper. 

Heat potato water to 105 to 115 degrees; dissolve yeast in 
liquid. Stir in potato mixture and some flour to make soft 
dough; knead, adding more flour, about 10 minutes. Let rise, 
covered with plastic wrap, in large greased bowl in 
refrigerator overnight, or at room temperature 1% to 2 hours. 

If refrigerated, remove; let stand 2 hours. Punch down; 
knead 1 minute, let rest, covered, 10 minutes. Divide dough 
into 24 equal pieces. Place 2 pieces per cup in greased muffin 
tins. Let rise, covered, at room temperature until doubled in 
size, about 1 hour; brush with egg white. Bake at 400 degrees 
until golden, serve warm. (May be made ahead and re- 
heated.) 

Makes 12 rolls. 


—Judith Vukelich 


Davenport, lowa 
(Cookoff finalist) 


APRICOT HUNGARIAN CREAM CAKE 


2 %s-ounce packages yeast 1 cup sour cream 

% Cup warm water 1 8-ounce package cream 
1 cup butter cheese 

5 cups flour, sifted 2 eggs 

1% cups sugar 1 teaspoon vanilla 

¥2 teaspoon Salt 1 10-ounce jar apricot jam 
6 egg yolks 


Dissolve yeast in warm water; melt butter. 

In large bowl, sift flour again with % cup sugar and salt. 
Beat egg yolks until thick and light. Blend sour cream and 
melted butter; stir in dissolved yeast. Gradually stir egg yolk 
mixture into dry ingredients; mix to form soft, smooth dough. 
Turn into bowl, cover and let rise until almost doubled in size. 

Meanwhile prepare cheese filling. Cream the cheese until 
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light; blend in remaining % Cup sugar. Add whole eggs and 
beat until smooth; blend in vanilla. 

Punch down dough and knead a few minutes. Lightly flour 
a board; roll out dough into 18-inch circle. Lay dough over 3- 
quart ring mold; fit into bottom and sides, being careful not to 
poke holes in dough; let dough hang over outside of pan. 

Pour in cream cheese filling. Lift outside edges and lap 
over filling; seal to inside ring of dough. Cut a cross in dough 
which covers center of ring; mold and fold each triangle 
formed back over the ring. Let rise until doubled in bulk or 
until dough comes to top of pan. Bake at 350 degrees for 40 
minutes or until golden brown and a toothpick inserted comes 
out clean. Let cool for 10 minutes; turn out onto rack with top 
side down. 

When bread ring is cool, heat jam until it runs easily; 
carefully spoon over ring. To serve, slice in 1-inch wedges. 

Makes 2 dozen slices. 


—Janice Seligman 


Davenport, lowa 
(Cookoff finalist) 


CINNAMON RAISIN FRITTERS 


3 cups flour 1 teaspoon orange peel, 
2 tablespoons sugar grated 

¥Y2 teaspoon Salt 34 Cup raisins 

1 tablespoon dry yeast Vegetable oil for deep fat 
2 teaspoon cinnamon frying 

¥2 teaspoon nutmeg 1 cup sugar, mixed with 1 
1% cups milk tablespoon cinnamon 


2 eggs, beaten 


Combine 2 cups flour with sugar, salt, yeast, cinnamon 
and nutmeg. Heat milk until warm; pour into dry ingredients 
and beat. Stir in eggs, remaining 1 cup flour, orange peel and 
raisins; cover and let rise until doubled in size, about 1 hour. 

Drop dough by tablespoonfuls into hot oil; deep fat fry 3 to 
5 minutes. While hot, roll in sugar and cinnamon mixture; 
serve warm. 

Makes about 2 dozen. 


—Sheila Haskins 


Davenport, lowa 
(Cookoff finalist) 
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KIEFLA (AN OLD ROMANIAN RECIPE) 


1 cup sour cream 3 heaping tablespoons 
1 tablespoon vinegar shortening 
2 ounces cake yeast 3 tablespoons sugar 
4 cups flour Pinch of salt 
Y2 pound margarine or 4 beaten eggs 
butter 


Combine first 3 ingredients in small bowl; set aside. In 
large mixing bowi mix flour, margarine, shortening, Sugar and 
salt together until crumbly. Add eggs and sour cream mixture 
and blend well. You can add up to ’% cup extra flour if too 
sticky. Cover and refrigerate 12 hours. 

Divide dough into thirds. Roll out on pastry cloth which 
has been spread with 2 cup flour and % cup powdered sugar. 
Roll out to approximately 10- by 18-inches. Spread melted 
butter over rolled dough to within 1 inch of edge (to hold 
filling). Spread ¥% of filling onto each section of dough and roll 
up as for jelly roll, starting at long end. Brush tops with beaten 
egg yolk and let rise, covered, in a warm place for 
approximately 1 to 1% hours. Bake at 350 degrees for 30 
minutes or until golden brown. Makes 3 loaves. 


Filling 


1 pound walnuts 1 teaspoon cinnamon 
¥2 Cup sugar 


Mix ingredients together and set aside. 


—Nancy Shadrick 
Eldridge, lowa 
CINNAMON PINE ROLLS 
2 packages yeast 4 to 4'2 cups flour 
Y2 cup warm water 1 1-pound 4-ounce can 
¥%2 cup shortening pineapple, crushed and 
“4 Cup Sugar drained 
2 teaspoons Salt 1 cup brown sugar, firmly 
%2 cup hot milk, scalded packed 
2 eggs 2 teaspoons cinnamon 
2 teaspoons orange rind, 2 tablespoons melted butter 
grated 


Soften yeast in water. Combine shortening, sugar, salt and 
scalded milk; stir to melt shortening. Cool to lukewarm; blend 
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in eggs, orange rind and yeast. Gradually add flour to form 
stiff dough; Knead on floured surface until smooth and satiny, 
9 to 8 minutes. Place in greased bowl; cover, let rise in warm 
place (85 to 90 degrees) until light and doubled in size, about 
1 hour. 

Drain crushed pineapple; combine 2 cup brown sugar and 
cinnamon. 

Divide dough in half; roll out on floured surface to 12- by 
10-inch rectangle. Brush with melted butter; sprinkle with half 
brown sugar-cinnamon mixture; top with ’2 Cup pineapple. 
Roll up, starting with 12-inch side; cut into 1-inch slices and 
place, cut side down, in well greased 9-inch round or square 
pans. Repeat with remaining dough; cover and let rise in 
warm place until light, 30 to 45 minutes. Bake at 375 degrees 
for 20 to 25 minutes until golden brown. 

Combine ’2 cup brown sugar, 2 tablespoons crushed 
pineapple, 2 tablespoons pineapple juice and melted butter; 
brush over rolls. Bake 5 minutes; remove from pan | 
immediately. Makes 2 dozen rolls. 


—Bonnie S. Billups 


Princeton, lowa 
(Cookoff finalist) 


Moline Art Gallery 


1419 Fifth Avenue Moline, Illinois 61265 309/764-1202 


The Source for 
Original Art and Fine Framing 
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GLAZED APPLE COFFEE CROWN 


42 to 5 cups flour 1 cup milk 

% cup sugar % cup water 

1 teaspoon salt Yq Cup margarine or butter 
1 package dry yeast 1 egg 


Grease 12-cup fluted tube pan or 10-inch tube pan. 

Lightly spoon flour into measuring cup; level off. In large 
bowl, combine 2 cups flour, sugar, salt and yeast. 

In small saucepan, heat milk, water and margarine until 
very warm, 120 to 130 degrees; add liquid and egg to flour 
mixture. Blend at low speed until moistened; beat 2 minutes at 
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medium speed. By hand, stir in 2 cups flour. On floured 
surface, knead in % to 1 cup flour until smooth and elastic, 
about 5 to 8 minutes; place in greased bowl, cover loosely 
with plastic wrap and towel. Let rise in warm place (80 to 85 
degrees) until light and doubled in size, about 1 hour. 


Filling 
44 Cup sugar 2 cups apples, peeled and 
1 teaspoon cinnamon chopped 
Yq Cup margarine or butter, Ys cup brown sugar, firmly 
softened packed 
1 3-ounce package cream 2 teaspoon cinnamon 


cheese, softened 


In small bowl, combine sugar, 1 teaspoon cinnamon, 
margarine and cream cheese; blend until smooth. 

In small bowl, combine apples, brown sugar and 2 
teaspoon cinnamon. | 

Divide dough in half. On lightly floured surface, roll out 
half into 18- by 8-inch rectangle; spread with half of cream 
cheese mixture to within ’2-inch of edges, then spread with 
half of apples. Starting at longer side, roll up tightly; pinch 
edges and ends to seal. Repeat with remaining half of dough. 
Place both rolls in prepared pan; cover, let rise in warm place 
until light and doubled in size, about 1 hour. 

Heat oven to 350 degrees. Bake 45 to 55 minutes or until 
golden brown. Remove from pans immediately. Drizzle with 
glaze. 

Makes 16 servings. 


Glaze 


1 cup powdered sugar 1 teaspoon lemon juice 
1 tablespoon milk 
1 tablespoon margarine or 

butter, softened 


In small bowl, combine all ingredients and drizzle over 
warm coffee cake. 


—Pam Schnekloth 


Davenport, lowa 
(Cookoff finalist) 
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To order extra copies... 


Copies of this cookbook may be obtained 
for $2.50 at the Quad-City Times, 
124 E. 2nd St., Davenport, lowa. 


By mail, copies are $4 each, all mailing 
and handling costs included. Send your mail 
orders to: 


1982 Cookbook 
Quad-City Times 

Box 3828 

Davenport, lowa 52808 
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|The Oster Kitchen Center is the ultimate in food processing. This . 


amazing machine blends, grinds, slices, shreds, cuts, mixes and § 
even makes homemade bread! The convenience of an all-in-one | 


appliance with electronic ‘‘touch control’’. This unique device § 


makes cooking quick and easy! 


McCabe's carries a complete line of accessories and 
attachments downstairs in the Housewares Department 
including the juice extractor, the puree 'n ricer, the icer 
accessory and more. McCabe's is the Kitchen Center 
Accessories Headquarters in the Quad Cities. 


Oster and McCabe's 
...quality you can bank on! 
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